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CR SE, 


How many people eat Canned Foods? 
HE’ some light on the question —from a survey by the U. S. 


Bureau of Labor Statistics, quoted in National Canners Associa- 
tion Membership Letter No. 66: 


ARTICLE 
Canned Salmon 60.8 14.4 Ae 
Milk, condensed or evap. 60.5 102.9 
Baked beans, canned 36.1 17.5 
Canned peas 55.0 17.6 
Canned corn 58.2 17.5 
Canned tomatoes 50.2 67.8 


There’s evidently a vast market You bend every effort to pack 
open. Millions of Americans do quality foods. We strive to give 
notyet realize the wholesomeness, you our best in Canco service and 
convenience, economy and nutti- ~~ Canco quality cans that will carry 


tive value of canned foods. your pack intact to the consumer’s 
The job ahead of us—all of usin kitchen. 


the industry—is to build a solid 

foundation of belief in quality With quality foremost, surely more 
canned foods. With that we can people will be converted to canned 
look for steady growth in favor foods. The prize is worth trying 
and prosperity. for, isn’t it? 
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THE CANNING TRADE 


CANNED GOODS EXCHANGE 
YEAR 1924-1925 


OFFICERS 
President, W. H. Killian. 
Vice-President, C. Burnet Torsch. 
Treasurer, Leander Langrall. 
Secretary, Wm. F. Assau. 
COMMITTEES 


Executive Committee, 
Arbitration Committee, 


Commerce Committee, 


Legislation Committee, 


Claims Committee, 


Brokers Committee, 


Agriculture Committee, 


Hospitality Committee, 


Counsel Committee,, 
Chemist Committee, 


Benj. Hamburger, J. O. Lang- 
rall, Edward Kerr, C. J. 
Schenkel, W. E. Lamble. 
Wm. F. Assau, F. A. Curry, 
H. Fleming, J. W. Schall 
Chris. Grecht. 

D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North. 

Hampton Steele, F. W. 
Wagner, Norval E. Byrd, Le- 


roy Langrall, Jos. M. Zoller. - 


Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts J. A. Killian, 
Herbert Hampton. 

F. A. Torsch, Wm. Silver, 
H. P. Strasbaugh, Jos. N. 
Shriver, S. J. Ady. 

R. A. Sindall, Robt. Rouse, 
Herman Gamse, Jas. F. Cole, 
John May, Herbert Randall, 
H. W. Krebs. 

C. John Beeuwkes. 


Leroy Strasburger. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from so¥id blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge chutes are lined 
with white pine. 
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IT’S READY!! 


“A COMPLETE COURSE IN CANNING” 


386 PAGES——PRICE $10.00 


The greatest compilation of Canning infor- 
mation ever published. 


CHECK YOUR PROCESSES 


and 
BE SURE YOU’RE RIGHT 


_ There is just one way and that is by referring to 


“A Complete Course In Canning” 


Thus you will feel secure, and safe. The best insurance 
against swell losses you could possibly find. 


“If a food manufacturer reads this book carefully, and does not 
profit by it, it will be his fault, not the book’s; because the 
information is in the book.” 


Every Canner Needs It—— 
Every Man Handling Foods Should Have It—— 
Even The Supply Man And The Broker. 


(i@- Order in time for this season. 


Published by 


THE CANNING TRADE, | 
Baltimore, Maryland. | 
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SANITARY CAN THE No. 100 MACHINE 
IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE | COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bidg. Columbia Building 


THE WHEELING 


Never Mind The Mud. 


The MONITOR Cylindrical Tomato 
Washer makes quick work of the worst 
mud there is. 


From the time the stock enters the ma- 
chine until it is delivered, clean, the 
water reaches every partof its surface 
and as it is gently turned over and over, 
the dirt is loosened and when the water 
leaves through the perforations, the mud 
and dirt go with it. The instant it is 
loosened, it disappears. 


Mold spots yield to the action, also. The 
machine does a perfect job. 


You can save money by baying MONITOR machines for 1925 NOW. 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. 


HUNTLEY MFG. CO. A. K ROBINS & CO. 


Baltimore, Md. 


P. O. Drawer 25 SILVER CREEK, N. Y. BROWN BOGGS CO.,Ltd. 


Hamilton, Ont. 
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AYARS 1924 EFFICIENT 
HOT WATER EXHAUSTER 


No steam spray to bleach the fruit. 

Closed coil with boiler pressure giving 212° heat over cans. 
Straight line----Small floor space. 

Hot water exhaust is necessary. 


Takes all size cans without any adjustment. 
Made in four sizes to suit your requirements. 


Moderate cost. 
Write for Circular giving cut, full descriptions, sizes etc. 


Give us length of time you want to exhaust and capacity re- 
quired and we will be glad to quote on machine suitable for 
your requirements. 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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THE BIG 4 i SPEED LINE 


SYRUPER 
No Valves—Mechanically Right. Quick Adjustment of Fill. No Broken Fruit or Slack 


THE FILLER Fill. Automatic Tray Feed. 
For Spinach, Kraut, Tomatoes, String Beans, Pumpkin, Etc. 200 Cases Per Hour, Two Siete ee 
Operators. Like Weight in Every Can. THE LONG, LOW EXHAUSTER 


THE NON-AGITATING COOKER 


Few Parts, All Mechanism Outside. No Oil Fumes. Clean and Sweet. Aluminum Tank. 


Brass Steam Coil. BronzefGears and Bushings, Roofs Over Cans—No Dirt Can Enter Cans 
Holding Capacity: 
Standard—10 Shelves, Floor Space 5 x 9 Feet. 

Style—G 16 Shelves, Floor Space 6 x 18 Feet. 


Practical Canners and Chemists find that Steam 


is the Quickest, Cleanest and most Econom- 
Style G—16 Shelves Floor Space. 6 x 18 Feet. ical, as well as Sanitary Method of 
Holding Capacity: 
2080 1664 Exhausting and Cooking. 


ANDERSON FILLING MACHINE CO. /UNCTION. 


ALAMEDA, CAL. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


_ THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 
TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 
One Year, - - - - - 


- - $3.00 
Canada, - - - = A = $4.00 
Foreign, - - $5.00 


Extra copies, when on hand, 10 cents each. 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


HOUGHTS OF “THE DAY” —We have been told 
( that in many foreign lands the flag of their coun- 
try is so carefully guarded—reverently guarded 
—that it is displayed only on certain set occasions, so 
that when its beautiful folds are unflung to the breeze 
the hearts of strong men swell up, bringing tears of 
joy to their eyes, and they: uncover their heads as they 
voice their cheers at the sight of their country’s ban- 
ner. At this 4th of July season, when we celebrate 
the birth of our nation and its flag, this seems to the 
writer to be the spirit that should exist here; but does 
it? And why does it not? The answer may be found 
in that old adage, ‘familiarity breeds contempt.” The 
beautiful American flag is used too promiscuously, too 
much, every day and on every occasion. It should be 
held more sacred, used only on rare occasions, and then 
would come with its appearance that feeling of pride 
and patriotism that should be felt whenever the flag 
is seen. Of course, we may not speak of such things 
in these columns; we must sing our own song upon the 
one lone string—canned foods—but the temptation is 
great to scotch the spirit which has brought our pa- 
triotism into contempt, and made of the great and glo- 
rious Fourth a mockery and a sham. Wouldn’t it be 
just fine to wake up to a 4th of July morning like we 
used to have when we were boys! When men were 
men and blood was red, and the sight of the Starry 
Banner thrilled our hearts and brought cheers to our 
lips, and the day was too short to proclaim our delight 
at belonging to the greatest nation on earth! When 
the “bang” of the double-headed Dutchmen and the 
boom of the cannon were followed at night with the 
swish and the glare of the skyrockets from every hom2 
and hamlet. They call it “Safe and Sane” now; in- 
stead it is soft and spineless and patriotism is in exact 
proportion. And it must be so when words are substi- 
tuted for deeds, and talk for action. 


“Trade” follows the flag! 


“Sawdust an important factor in the meat indus- 
try,” reads a heading in The Butchers’ Advocate. Now 
we know where our board goes—into sausage. 


RE YOU WITH US?—Again we come to the time 
when we can be a lot of service io each other— 
through prompt, up-to-the-minute crop reports. 
We have the will and the service to disseminate the 
kind of information about canners’ crops in every sec- 
tion; every canner wants this information. But we hu- 
mans are a funny lot. We seem to think that someone 
should be constantly on the job gathering the infor- 
mation we need and want and always ready to furnish 
us with it. Leaving all bluff aside, and getting right 
down to brass tacks, suppose we had a large enough 
crew of reporters to cover this entire country, gather- 
ing the actual crop conditions and prospects daily, so 
as to furnish our readers with the detailed accounts 
which everyone of them would heartily welcome, what 
do you think you would have to pay for copies of this 
journal? They would cost about $100 apiece for each 
reader each week. That would be the answer to the 
thought in the back of your minds—why can’t The 
Canning Trade furnish us with detailed crop informa- 
tion from all canning centers every week, and right up 
to the end of each week? 


Well, it can be done, and we are perfectly willing 
to do it, and to stand the full expense attached to it. 
Let each one of you consider himself personally ap- 
pointed as our representative in his respective locality, 
and his duty that of furnishing a weekly summary of 
crop conditions and prospects. Assume this duty on 
the same basis as you do your repcerts to your local 
Association, no report sent, no report gotten. Unfor- 
tunately, the canner who falls down on his job—or lays 
down on it—will get the reports which his fellow-can- 
ners send in, because we must send all canners the 
paper. But we have faith in our canner readers, and 
do not believe there is any proportion of “quitters” 
among them. 


Won’t you join with us in this effort to keep the 
whole industry—that is, all the canners—properly in- 
formed upon the progress of crops and the prospects 
for the packs? We will assemble these reports from 
all sections, arrange them and publish them, and in 
this way you will get a great mass of important infor- 
mation in return for the one piece of information 
which you send. This system, which we originated 
years and years ago, might easily be a most influential, 
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important feature to every canner. We will act as a 
clearing house, withholding your name or any details 
which you may send for our own personal information 
and guidance, or use it'any way you desire. But we 
want you all to take a part in it. 

'We have sent out requests to a large number of 
readers, with stamped return envelope enclosed, and 
will do so every week during the season. At least an- 
swer these requests promptly, but don’t wait to be 
asked. This is your invitation. Please consider it per- 
sonal; join our staff and let us hear from you, so that 
all canners may know how to act, and help yourself 
while helping others. Begin now, and let’s get this. im- 
portant department in full swing at once. 


ND HERE’S THE REASON—Early intentions 
were undoubtedly to plant and to pack any im- 
mensely increased amount of canned foods dur- 

ing 1924, but our good friend, Dame Nature, has been 
playing many funny tricks with the weather and the 
crops. It is possibly the most unusual season any of 
us has ever seen. What will the outcome be? It is pri- 
marily important to keep informed upon the progress 
of crops. The whole canned foods market is better 
cleaned up of spot canned foods than ever known be- 
fore, even during the war. The goods are gone, and if 
the canners will exercise a little judgment they can 
have the whole situation in their own hands. It is an 
oportunity that should not be missed or neglected. 
And we want to help you make the most of it, if you 
will but help yourselves. 


CIENCE IN THE USE OF NAILS —The old prov- 
S erb, ‘a stitch in time saves nine,’ applies as point- 
edly to nails as to needles,” says John F. Keeley, 
packing expert of the Department of Commerce, who 
is conducting, in co-operation with shipping industries, 
an exhaustive investigation of means of prevention of 
less of goods in transit. That a timely nail is worth 
more than its weight in gold has been proved by tests 
of packing cases at the United States Forest Products 
Laboratory, which shows that the majority of failures 
of ordinary boxes is due not to the lumber of which the 
pox is made, but to improper nailing. (n many cases 
a better box can be constructed with thinner material 
by the use of a few more nails in the right places, mak- 
ing a material saving in initial cost of packing, as well 
as subsequent saving through less loss in the box car 
and on the concrete platform. 


In making a packing case the nailer must use his 
own head as well as the nail’s, declares Mr. Keeley. 
The proper nailing of boxes demands the use of the 
right kind of nails, the right size and the right number. 
The size and thickness of nails are determined by spe- 

_cies of wood and thickness of boards. The woods com- 
monly used for boxmaking purposes have been divided 
by the Forest Products Laboratory into four classes 
according to their strength and their ability to take 
and hold nails. White pine leading group 1, southern 
yellow pine group 2, red gum group 3, and hard maple 
group 4. The number and size of nails needed to make 
strong boxes out of the various woods, of different 
thicknesses, have been reduced to regular rules and 
charted. Charts by which anybody who can read may 
know just what nails to use and how many and where 
for every common kind of box wood have been pre- 
pared by the Commerce Department (Transportation 
Division), and may be had by anybody who will write 
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te Transportation Division and ask for it. This chart, 
pasted up in the shipping room and used, means money 


for the user. 


It is significant to note that cement-coated nails 
should be used in all box assembling with the excep- 
tion of cleating when tite nails are clinched on the in- 
side. Cement coated nails have a greater resistance 
to withdrawal, thus making a tighter joint than is pos- 
sible with smooth shank nails. If smooth shank nails 


are used, 25 per cent more nails should be driven to 
every nailing edge. 


“Spare the nail and spoil the box” is Mr. Kelly’s 
motto. The number of nails specified for different 
woods in the chart is not the maximum. Increasing 
the number of nails 50 per cent will increase the 
strength of the box 100 per cent on the average. The 
danger of splits from driving two or three times the 
number of specified nails is negligible. Nails are 
cheaper than wood. They not only serve to hold parts 
of a box together, but they provide rigidity. Splitting 
is more often caused by too large than by too many 
nails. With the Commerce Department chart showing 
the size and minimum number of nails necessary, the 
boxmaker will not go far wrong. 


Too Late To —— 


FOR SALE— 
1 Style F. Wonder Cooker. 
1 New Premier Lye Peach Peeler. 
1 Burt, hand driven Labeler for No. 1 cans. 
Address Box A-1221 care of The Canning Trade. 


‘Cannery For Sale 


By reason of the death of Geo. N. Numsen the undersign- 
ed, representing the interests of the firm of Numsen & 
Davis, have decided to offer at private sale the firm’s 
cannery, located at Benedict, Charles Co., Md. This fact- 
ory, located on the Patuxent River is completely equipp- 
ed and has an abundance of tomatoes, peaches and _ black- 
berries available. Three hours ride by auto. from Balti- 
more. Ideal location, numerous summer resort hotels, 
and extensive automobile travel from Washington and 
other sections. On State Road. 

CHARLES K. DAVIS, Surviving partner 

J. NEWMAN NUMSEN, Administrator 
Apply McGAW DAVIS & CO. 


ab 
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ESTABLISHED 


> MANUFACTURER 

CANNERS’»*° PACKERS 

KNIVES -APRONS-4n> 
SUPPLIES 


824 MAIN ST. CINCINNATI.O.U.S.A. 
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The Progressive Canners of today are making 
their chili sauce with the use of 


. THE INDIANA CHILI SAUCE MACHINE 


With this machine you retain all the flavor, a 
great portion of which ss lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 


Indiana Pulpers 
Indiana Kern Finishers 


Kook-More Koils 
Inspection 

Grading TABLES 
Sorting 


Indiana No. 10 Fillers 

Copper Steam Jacketed Kettles 
Steam Crosses 

Pulp & Catsup Pumps 

Fire Pots 

Wood & Steel Tanks 
Enameled Lined Pipe 
Enameled Pails & Pans 

Steel Stools 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastern Representative 


REDUCE 
COOKING HAZARDS 


A-B Continuous Agitating Cook- 
ers are entirely automatic—time 
of cook governed with absolute 
accuracy—each can rolled even- 
ly and continuously producing 
quick, uniform heat penetration, 
guaranteeing unfailing perfect 
sterilization. 


Output in quality has never been 
surpassed—in quantity exceeds 
all other systems or devices for 
the space occupied, fuel, power 
and labor consumed. 


Write for particulars. 


ANDERSON-BARNGROVER MFG. CO. 


San Jose, Calif. 


—BRANCH OFFICES— 


BALTIMORE, CHICAGO 
S. O. Randall’s Son S. G. Gorsline 
409 Marine Bank Bldg. 844 Rush St. 
SAN FRANCISCO 
A. C. Caldwell 


20-22 Fremont St. 
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Calcium Cyanide for Chinch-Bug Control 


In Cooperation With the Natural History Survey, Illinois Department — 


Of Registration and Education. 


By W. P. Flint and W. V. Balduf. 


University of Illinois Agricultural Experiment Station. 


ALCIUM cyanide was first used in 1922 as a means 
® of combating chinch-bugs around the margins of 
infected fields of small grain. Experiments were 
continued through the season of 1923, a large number 
of tests being made during the latter season, In the 
first experiments this material was used alone as a bar- 
rier. The results showed it to be very effective, under 
some conditions killing every bug that came in contact 
with it, but its use in this way was so costly as to make 
it unpractical for general use on Illinois farms. Later 
experiments, however, showed that it could be used in 
combination with creosote and coal-tar barriers, thus 
greatly increasing their effectiveness without increas- 
ing the cost to a point where its use would be unprac- 
tical. 

While definite recommendations of the best way to 
use calcium cyanide cannot be made from the results of 
two years’ work, the results here presented will enable 
the Illinois farmer to judge for himself the best method 
of using this material on his farm. 

In the Illinois experiments, four methods of using 
. this chemical were tested :? 

1. Laid in strips at right angles to a creosote or 

coal-tar barrier. 

2. Dusted or scattered along a creosote or other 
barrier at the time of day when the bugs are 
most numerous. 

3. Dusted over strips of trap crops sown between 
infested small grain and corn. 

4. Alone as a barrier around the margins of the 
infested field. 

Three forms of calcium cyanide were tried out: (1) 
flakes, which have the appearance of finely broken slate, 
the separate flakes being from one-fourth to one-half 
inch across and about one sixty-fourth inch thick; (2) 
granules, having the same form as flakes, but being 
much finer, the larger particles being only about one- 
eighth inch across; (3) dust, the material ground to a 
fine powder. 

Used in Strips at Right Angles to a Creosote or 
Coal-Tar Barrier—In 1923 the method of control prov- 
ing the most practical was the use of calcium cyanide 
strips laid at right angles to the creosote or coal-tar 
barrier. These strips are made by putting down one to 
one and one-half ounces of cyanide in each strip, laid 
from three to five inches wide and from six to eight 
inches long. These strips are made at right angles to 
the barrier, touching the creosote on the side next the 
stubble field. They should be spaced every two rods 
along the line. In the corners of the field, where the 
bugs usually gather in greatest number, it may be nec- 
essary to lay the strips closer together. 

Chinch-bugs attempting to leave the fields of small 
grain and encountering barriers of creosote or coal tar 
are repelled by the odor of these substances. In the 
case of tar, they are held back by the stickiness of the 
material as well. Hence they turn and start along the 


stubble side of the barrier, seeking an opening through 
which they can escape into fields of corn or to other 
food plants. Half-grown young, or nymphs, travel 
along the barriers at the rate of five to six fee ta min- 
ute, and are almost sure. to encounter a cyanide strip 
in five minutes or less after they get to the barrier. 
Tests of this method extended over a period of two 


months in 1922 and a somewhat longer period of 1923, — 


and were made under varying weather and soil condi- 
tions. Under some conditions pure dust was found to 
be the most effective form to use. When the soil is wet, 
the granules are better than the dust because they do 
not lose their strength so rapidly. The flakes also give 
better results than the dust when the ground is wet, 
but they are not very effective when the soil is dry or 
when the wind blows briskly. In general, granular cal- 
cium cyanide is the most practical form. 

Care should be taken that the strips actually con- 
nect with the creosote barrier. The slope toward the 
barrier should be sufficiently gradual so that the cya- 
nide will not roll down and away from the creosote, 

A sprinkling can from which the sprinkling cap 
has been removed is a convenient vessel to use for pour- 
ing the cyanide. After a little practice one is able to 
quickly put down strips of approximately one ounce 
each at the intervals specified. 

Strips Are Effective for a Limited Time—When 
the soil is dry and the wind strong, most bugs can cross 
the cyanide strips without being killed. Under more 
favorable conditions, however, the strips are effective 
up to five or more hours. Usually on warm, bright days 
the heavy movement of chinch-bugs starts between 
2:30 and 3:30 in the afternoon, the bugs gathering 
along the barrier in greatest numbers between 3:30 and 
5:30. The most effective kill can therefore be made by 
laying the strips between 3:00 and 4:00 o’clock in the 
afternoon. Except when the soil is dry and the wind 
high, strips laid at this time remain effective for the 
rest of the afternoon and may be counted on to kill 75 
to 95 per cent of all bugs reaching the barrier. 

If the amount of cyanide in the strips is doubled, 
and the flake or granular form is used, some bugs will 
be killed the following forenoon, if no rain has fallen 


* NoTteE—Calcium cyanide is a cheap form of rather low- 
grade cyanide. It has about half the strength of the sodium 
cyanide generally used in hydrocyanic acid gas fumigation of 
fruit trees, greenhouses and flour mills. When this chemical is 
exposed to air containing the usual amount of moisture, or is 
applied to damp soil, the poisonous hydrocyanic acid gas is lib- 
erated in sufficient quantities to kill insects or other animals 
exposed to it, for varying periods of time. 


* Some tests were also made to determine the effect of cal- 
cium cyanide dust when applied directly to corn. While it proved 
very effective in killing the chinch-bugs clustered on the plants, 
it cannot be used for chinch-bug control because it nearly always 
penetrates the curl of the leaves and causes the death of the plant 
or a severe burning. A 2 per cent nicotine dust used in this way 
is just as effective as calcium cyanide dust in killing the bugs, 
is cheaper, and does not injure the corn. 
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PLAIN LACQUERED LITHOGRAPHED 


sae No finer cans beneath the sun, 
poe Quality first since nineteen-one. 
Twenty-three years of knowing how, 
ee Fits us well to serve you now. 
Wax Top Trade 
ATLANTIC CAN COMPANY 
BALTIMORE ‘ MARYLAND 


Beatty-Archer Company, Inc. 


CANNED FOOD BROKERS 
First Quality 


Houston = Texas. tomato picking 
re us your 0 ae baskets car 
loads or less. 
50 Years ot Service to Canners. Quick Shipment. 
Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. fl 


Baltimore, Md. 


53 BUSHEL 


Patented Nov. 5, 1918 


 LicHTNING Box SEALER 


c-8-UNIT $210 c-4-uNnIT $115 
Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and Economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Accomodates a wide range af sizes.- Descriptive 
matter on request. 


McSTAY MACHINE CO., Manufacturers 


510 Consolidated Building, Los Angeles 


Model C, 8-Unit 
Capacity, 300 per hour 
with one"operator 


| 
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during the night; but the strips will not remain effective 
during the entire day. Since the bugs seldom migrate 


in large numbers in the morning, the kill is not suffi- — 


ciently increased to warrant the added expense of using 
these larger amounts of cyanide. 


Occasionally on cloudy days there is a considerable 
movement of chinch-bugs all day. In such weather the 
cyanide should be applied between 9:00 and 10:00 
o’clock in the forenoon, and another application made in 
the afternoon if necessary. Because the creosote or 
coal-tar barrier holds the chinch-bugs in the field, it is 
very seldom necessary to make more than one applica- 
tion a day, even during cloudy weather. 


Expense of Combined Barrier—The total cost for 
a quarter of a mile of creosote or coal-tar barrier and 
cyanide strips along it is about $21 for the migration 
period. This is figuring cyanide at 20c. a pound deliv- 
ered to the local shipping point and the cost of creosote 
or coal tar at $5 to $7 for the season. This will not be 
thought too expensive to be practical if one remembers 
that he is not only stopping the bugs but is actually 
killing the majority of them. Post holes are unneces- 
sary where calcium cyanide cross strips are used, for 
the cyanide kills more bugs than are usually caught in 
the post holes. The saving of the labor of digging the 
post holes helps pay the expense of the cyanide. 

Used Along a Creosote or Coal-Tar Barrier—The 
second method of using calcium cyanide in combi- 
nation with a creosote or coal-tar barrier is to dis- 
tribute small amounts along the barrier, on the side of 
the field of small grain, instead of in strips at right 
angles to the barrier. To be effective, the calcium cya- 
nide should be laid down each day when the bugs are 
gathering in greatest numbers. For this method the 
cyanide dust has been found most practical. 

The expense of this treatment is somewhat higher 
than that of the right-angle strips, but on windy days, 
when the soil is very dry, it is more effective and more 
convenient than the strips. The cost of the calcium 
cyanide is from $1 to $1.50 a day for each quarter-mile 
of barrier. 

This method has the disadvantage of. requiring a 
close watching of the barrier, for in order to get a maxi- 
mum kill the dust must be applied when the bugs are 
present along the barrier in greatest numbers. While 
this is usually about 4:30 in the afternoon, the time 
may vary a great deal with weather conditions. One 
application a day is necessary. This kills all the bugs 
massed against the barrier at the time and those com- 
ing into the dusted area for ten to thirty minutes there- 
after, The duration of the kill depends upon weather 
conditions. 


How to Apply the Dust—The calcium cyanide dust 
may be applied with a blower duster or a home-made 
shaker. The duster is of the type commonly used 
for dusting truck crops or small fields of cotton; it costs 
from $10 to $25, and is apparently no more effective for 
this purpose than a home-made shaker. A convenient 
and efficient shaker can be made in the following way: 


Obtain a gallon or half-gallon tin pail with a tight- 
fitting lid. (The lid is important in confining the fluffy 
and poisonous dust.) Make an extension bail by nail- 
ing narrow strips of wood eighteen inches long to oppo- 
site sides of the pail and joining them above with a 
piece of broomstick. (The extension bail enables the 
operator to walk erect and at the same time to distrib- 
ute the material close to the ground so that it will not 
be carried away by the wind.) From the outside of the 
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pail, punch four to six holes per square inch in the bot- 
tom, using an eight-penny nail. 

Fill the pail two-thirds full of dust and walk along 
the barrier, forcing the material out by a jiggling mo- 
tion. The dust may be applied as rapidly as one can 
walk down the side of the field. Approximately one 
pound of the dust to thirteen rods of barrier was found 
to be effective, 

Directions for Making a Creosote Barrier—A 
creosote barrier is made by throwing up a ridge of 
earth around the infested field of small grain and ap- 
plying creosote along the brow or the ridge on the side 
toward the field of small grain. The furrow should be 
turned away from the grain field. 

The creocote is applied with a galvanized or tin 
bucket having a six-penny nail punch in the side near 
the bottom. The stream of creosote shouldbe directed 
against the brow of the ridge on the side toward the 
field of small grain, as above stated, so that the bugs 
in attempting to leave the field will crawl up to it. The 
creosote must be renewed once a day during the first 
week, and should always be applied on the same line. 
After the first week an application every other day is 
usually sufficient. 

The application should be made usually about 1:00 
o’clock in the afternoon, before the bugs have gathered 
along the line. It is the odor of the creosote that keeps 
them from crossing the barrier ; consequently if the line 
is renewed when the bugs are massed against it, many 
become confused by the strong smell of creosote in the 
air and run over the barrier. 

A barrel of creosote, on an average, is required to 
maintain a half-mile of barrier during the period the 
bugs are leaving the wheat stubble. The creosote 
should preferably be of a grade with a high napthalene 
content. 

A line of ground limestone is sometimes spread 
along the brow of the ridge and the creosote applied on 
this line. Limestone retains the odor of creosote better 
than does the soil and so increases somewhat the effec- 
tiveness of the barrier. 

Directions for Making a Coal-Tar Barrier. 


Coal tar may be used as a barrier in much the 
same manner as creosote, but the ground on which it is 
poured should be nearly level and should be compacted 
as firmly as possible, and a larger quantity of coal tar 
than of creosote will need to be used. 

It must be borne in mind that the effectiveness of 
the coal-tar barrier depends largely on its sticky char- 
acter. It will have to be renewed more frequently 
than th creosote, and since about twice as much coal 
tar as creosote is required, this kind cof barrier usually 
costs more than one of creosote. 

| Coal tar for this work may be obtained from gas 
plants in any of the larger cities. There is a wide dif- 
ference in the grades that may be obtained from dif- 
ferent plants. Coal tar which contains practically all 
the creosote is much more effective for barriers than 
that from which a part of the creosote compounds have 
been distilled. 


Used on Trap Crops—-Many attempts have been 
made to control chinch-bug migrations by stopping the 
bugs in narrow trap strips of their favorite food plants 
sown between the small grain fields and the fields of 
corn or other crops to be protected. There seemed to 
be a possibility of using calcium cyanide with such 
trap crops by applying it when the bugs were gathered 
in the trap strips, and in 1922 some experiments were 
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Service Counts 


The ability to obtain deliveries in times of stress is one of 
the determining factors in selecting one’s Source of Supply 
for Sanitary Cans. 

Quick and Efficient Service in connection with Double Seam- 
ing Equipment is also of the utmost importance. 

Our constantly increasing Clientele is convincing evidence 
that we excel in both of these phases of Can Manufactur- 
ing. 


Southern Can Company 


Baltimore, Maryland 


NEW YORK OFFICE: 17 Battery Place. 


Manufacturer of newly developed ‘‘SOCOCAN’’ especially adapted for Coffee, Peanut Butter, Lard Substitutes, etc. 
Write for samples and detailed information 


AN INCREASING FIELD 


Ability to place the finest fruitsand vegetables within the reach of everyone, regardless of season, has 
created a tremendous field for the canning industry. , 


And the demand is yearly increasing as better methods and greater care conserve the natural flavor and 
rich wholesome nutritiousness of delicious foods. 


Among these better methods the use of 


Wyandotte Canners Alkali 


FOR PEELING 


ranks as one of the greatest contributions to better canning production because: 

The solution stands up for greater length of time. 

It will not easily discolor or darken the peeled product. 

Is not so irritating to hands of sorters and gives off a minimum of fumes or gas. 

It peels quickly and rinses easily and completely. 

It shows a low peeiing cost. 

The increasing demand for Wyandotte Canners Alkali is your guarantee of its distinc- 
tive efficiency and economy. 


Indian in circle” 


in every package 


Ask your supply man. 


The J. B. Ford Co. Sole Mnirs. Wyandotte, Michigan. 
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made with this method. No special trap crops had 
been sown, but strips of wild grasses growing between 
the small grain and the corn were dusted with calcium 
cyanide and a fair kill of bugs was obtained. 

In 1923 this trap crop and cyanide combination 
was tested more thoroughly. Strips of oats, millet, 
Sudan grass and corn were sown between heavily in- 
fested fields of small grain and of corn. These strips 
were treated with flake, granular and dust calcium 
cyanide at varying intervals and at varying rates of 
application. Although these tests extended over the 
migration period of one season, the results were not 
conclusive. Apparently this method is not so effective 
as the creosote barrier with the cyanide laid along it 
or in strips at right angles to it. However, the method 
may be worth trying under some conditions. 

Of the trap crops used on the University Farm in 
1923, Sudan grass was decidedly the most effective. It 
is very attractive to chinch-bugs and withstands a 
considerable amount of feeding by them before it is 
killed. It is vigorous, and hence can also endure the 
bruising by teams and machinery which occurs in cul- 
tivating the corn. It is not easily killed by heavy ap- 
plications of calcium cyanide, and the sheats of the 
leaves fit so tightly to the stems that chinch-bugs can- 
not get between them and the stalk and thus be pro- 
tected from the fumes of the gas. The rows of Sudan 
grass should be sown thickly and close together, so 
that a bug can scarcely pass through the strip without 
encountering a plant. 

Some tests with rye made during the latter part 
of the summer showed that this plant is apparently 
second to Sudan grass as a trap crop. It is hardier 
than oats and nearly as attractive to the bugs as Su- 
dan. 

Millet and oats were found to be quite susceptible 
to cyanide. 

Corn, even when seeded with a drill, formed a very 
poor trap crop, many bugs going through the strip and 
into the field of corn beyond. The corn: was also very 
susceptible to the effects of the cyanide dust, one or 
two dustings killing the plants. 


From the results of this work thus far, the fol- 
lowing statements can be made: 


To be in the best condition for stopping the bugs, 
a trap crop should form a thick, close covering over the 
ground, and should not be more than six inches high 
at the time the chinch-bugs migrate. For this reason, 
the trap strip should not be sown when the corn is 
planted, unless rye is used. Sudan grass should be 
planted one to two weeks after the corn is in the 
ground. The time of planting depends, however, on 
the expected time of small grain harvest, and not on 
the size of the corn. The trap strips should be three 
and one-half feet or more wide, and to insure a thick 
growth, they should be sown with about one and one- 
half times the usual amount of seed. 


In this method of using calcium cyanide, dust was 
found to be the most desirable form. 


The dust may be applied to the trap crops bv 
means of a duster or a home-made shaker. The shaker 
is not so good for this purpose as the regular blower 
duster; however, it gives a very fair distribution of 
the dust, providing the trap strip is not more than six 
inches high. The trap strips must be dusted once a 
day when a heavy migration of the bugs is taking 
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place. The dusting is most effective when done be- 
tween 4.30 and 5.30 in the afternoon. 


Judging from experiments made thus far at this 
station, calcium cyanide dust must be applied at the 
rate of about one pound for each two and one-half 
rods of trap strip three feet wide. This is at the rate 
of one pound of dust to each one hundred and twenty 
square feet. Under favorable conditions, such an ap- 
plication kills from 80 to 95 per cent of the bugs gath- 
ered in the strip, but when the wind is strong and the 
crop dry the results are not nearly so good. The 
amount of kill seems to depend in a general way on the 
amount of moisture present in the trap crop, the ve- 
locity of the wind, the height and density of the trap 
strip, and perhaps some other factors. 


Calcium cyanide granules may be used in treating 
these trap strips and can be applied by hand at the 
same rate as the dust. Where the trap crop is wet 
with rain or dew, the granules are seemingly fully as 
effective as the dust, but on dry soil and plants they 
do not result in so large a kill. 


The above statements are not to be taken as defi- 
nite recommendations for the use of the trap strip and 
calcium cyanid combination for chinch-bug control. 
It will be necessary to carry on experiments for one 
more season at least before definite recommendations 
can be made. 


Used Alone as a Barrier—More than three hun- 
dred separate tests have been made in Illinois to de- 
termine the practicability of the flake, granular and 
dust forms of cyanide used alone as chinch-bug bar- 
riers. Under favorable conditions it was found that 
nearly all the bugs attempting to leave a field of small 
grain on foot may be killed along such a barrier, if a 
sufficient amount of the cyanide is applied. Under 
less favorable conditions, however, the results were 
extremely variable. In some kinds of weather one- 
half to one-fourth pound of cyanide per rod of barrier 
killed all bugs attempting to cross it during a period 
of three to five hours. With other weather conditions, 
the same amount permitted 50 per cent of the bugs to 
cross in fifteen to thirty minutes after it was applied. 


In these tests the calcium cyanide was used in 
various positions and at various rates. It was used 
on soil from which all vegetation had been removed, 
on the top of the plow furrow ridge, in strips in the 
stubble (which protected it somewhat from the action 
of the wind and sun), and in the bottom of a plowed 
furrow or trench dug around the margins of the field. 


Only when used in a furrow or trench did it give prom- 
ise of having practical value as a barrier, under the 
conditions encountered. Used in this way the gas is 
somewhat confined, and if the soil is damp and little 
or no wind blows down the furrow, the gas accumulates 
sufficiently to kill most of the bugs over a considerable 
period of time. If the soil is dry, and the wind is 
strong along the furrow, the kill is small, even when 
the cyanide is used in the bottom of the furrow. 

In Table 1 are shown the results of 144 tests of 
cyanide used in the furrow; they give an idea of the 
diverse effects of the chemical! under different weather 
conditions encountered. 


(Continued on page 36) 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


The use of AMS Closing 
Machines and AMSCAN 
Certified Sealing Fluid — 
The Golden Band— is the 
best Tight Seam Insur- 
ance. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. y 7 AMS No. 128 Closing Machine 
: 1924 Model, Patented 


M 
Tomato Pulp 
Corn Cc 

H 
Pea 
Tomato 
and Fish R 

Y 


Write for Catalogue. 
Complete Plants and Supplies 


A. K. Robins & Co. Inc. 


Baltimore, Maryland 


R. A. SINDALL, President 


ROBINS ROTARY TOMATO WASHER. 


3 ( 
ag: ~ 
q Y, 
2 < On 
; 
; 
4 =| =| 
=e 
| = 
i4 
a 
3 
Fae 
4 
i SS | 


16 THE CANNING TRADE July 7, 1924. 


THE BLACK ROT IN TRI-STATE TOMATOES . 
Serious Infection of Troublesome Disease 


YOU FEED This Machine 
WITH A BUCKET. 
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Speaking of this trouble, Dr. T. B. Symons, of the 
University of Maryland, says: 


“Tomato production on the Eastern Shore, 
already expected to be below normal as a result of 
the wet weather and a scarcity of plants, is likely 
to be reduced still further by an unusually severe 
epidemic of early blight which is attacking plants 
in the fields and seriously jeopardizing the crop 
outlook, according to Dr. R. A. Jehle, plant path- 
ologist for the University of Maryland Extension 
Service. 


“The disease is very prevalent in Dorchester 
County, says Dr. Jehle, and is likely present in 
other counties of the Eastern Shore. Its spread 
has been favored by the wet weather, and it is par- 
ticularly noticeable on plants which were not well 
sprayed in the plant beds. 


“Early blight attacks the stems and leaves of 
tomato plants and appears as a sunken brown 
patch, says Dr. Jehle. The stem becomes weakened 

\ where the patches appear and the plants are easily 
broken. If not checked, the disease is likely to 
circle the stem and cause the death of the plant. 


“There is no cure for the disease, but its 
spread to uninfected plants and to other parts of 
the same plant can be checked by the use of Bor- 
deau mixture spray, consisting of five pounds of 
bluestone, five pounds of stone lime and 50 gallons 
of water. 


“While it is not customary for growers to 
spray tomatoes after they are set in the field, Dr. 
Jehle is recomending this as the only possible 
means of preventing serious losses where the dis- 
ease has become established. One and a half 
pounds of arsenate of lead or one pound of calcium 
arsenate should be added to the Bordeaux mixture 
to control potato bugs, which are troublesome in 
the Eastern Shore tomato fields this year, says the 
specialist. The spraying in the field should con- 
tinue at intervals of ten days or two weeks and as 
long as wet weather prevails.” 


And a well-known observer of tomato crop condi- 
tions wrote us this week: 


“Am surprised that you have not made any 
comment on the Black Rot which is developing in 
tomato plants throughout the Peninsula, and more 
especially in Talbot, Dorchester and Caroline Coun- 
ties, for these conditions have been known for two 
or three weeks at least. 


“Furthermore, all canners in our territory 
have withdrawn from the market, and they find it 
impossible to contract for any additional acreage at 
any price. There has been acre after acre of toma- 
‘toes plowed up. Some have been re-set, but quite 
a few fields are being planted with other crops. 


: “These conditions are really alarming and are 
ar more serious than anything that has ever at- 1 

tacked tomato plants before, and we think all can- Cameron Can Machinery Co. 
ners should be posted as to these conditions, so as 240 N. Ashland Ave. Chicago, U. S. A. 
to protect them as far as possible to keep them ; 
from overselling on futures.” 


Thread Rolling Machine _ 
with Hopper Feed 


These blanks are poured and these finished screw- 
into the hopper— caps are discharged. 


The operator pours the blanks into the hopper and 
perfect screw-caps are discharged at the rate of 
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one block ahead of the procession. 
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TANKS 


Wood or Metal 
Any Size, Any Shape, for 
Blending Pulp 
Storage Mixing 
Washing Pasteurizing 
Fire Protection Water Supply 
Wood Stave Pipe--- Silos 


THE BALTIMORE COOPERAGE COMPANY 
BALTIMORE, MARYLAND 


TANKS--TOWERS--WATER SYSTEMS 


TOWERS 
For 
Tanks 
Bells 
Flags 

Transmission 
Radio 


Established 1784 


SEEDS 


When you think of Seeds, think of Landreth, either for spot or for 
future. We are the oldest Seed House in America, this being our 
140th year. Ifwe had not given good seeds, good attention to 
business, and fair prices, we would not have existed so long. Write 
us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


BRISTOL, PA. 
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WILL SEEK TO AROUSE VOTERS TO THEIR 
DUTIES 


Merchants’ Association of New York Asks the Chamber 
of Commerce of the United States to Call a Con- 
ference of Representative Organizations for 
the Purpose of Stimulating Interest in 
Selection and Election of Candi- 
dates for Public Office. 


OR the purpose of arousing a greater sense of re- 
Fk sponsibility among the voters of the country, 
. The Merchants’ Association of New York has 
asked the Chamber of Commerce of the United States 
to call a meeting of representatives from typical com- 
mercial and civic organizations to consider a continu- 
ing program of action. 

It is hoped that organizations representing the 
economic and civic life of the Nation may be enlisted 
in the movement and that eventually a change of men- 
tal attitude may result throughout the country toward 
the performance of political obligations. 


For Party Affiliation—It is the belief of the advo- 
cates of this movement that all voters should affiliate 
themselves with parties and that they should partici- 
pate in the choice of candidates for public office as well 
as in the election of such candidates. The movement is 
not to be confined to any one party nor to any one elec- 
tion, but, if plans are carried out, it will be broad in its 


scope and continuing until its objects have been at- 
tained. 
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The matter was brought before the Board of Direc- 
tors at its meeting last Thursday by President Lewis E. 
Pierson, who has given much thought to the need for 
awakening the electorate to its governmental responsi- 
bilities. 

The Stay-at-Home Vote—Mr. Pierson said that 
only about one-half of the qualified voters in the coun- 
try took part in the Presidential election four years ago. 
He called attention to the fact that 7 per cent of the 
voters of Florida elected a United States Senator, and 
that a minority almost as small elected a Senator in 
Oregon. He pointed out that voters who failed to dis- 
charge their duties had no right to complain afterward 
of the kind of government they received. 

He told his associates that in discussing the matter 
with others he had found many who believed as he did 
—that something ought to be done to bring about a 
change of mental attitude toward participation in poli- 
tics. With this object in view, he had suggested to Mr. 
Julius H. Barnes, President of the Chamber of the 
United States, that the national organization might be 


of great assistance in arousing the voters it was found. 


to be within the scope of the Chamber. Mr. Barnes ex- 
pressed the opinion that the matter was one that the 
Chamber might properly consider. 


Formula for Consideration—The directors of the 
Merchants’ Association, after hearing what President 
Pierson said, unanimously voted to send the following 
formula to the National Chamber for its consideration: 

“Whereas, The continued existence and successful 
operation of our representative form of government of 
the people, by the people, for the people, depends upon 


our 


packing trade. 


NEW YORK CITY. 
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Bliss No. 15K Automatic Flanger 


In Every Can Shop 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. Xi woxxrs BROOKLYN, N. Y., U.S. A. 


D CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
{ Bidg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat’l Bank Bldg. 


-_ American Factories: BROOKLYN, N.Y. | HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 


CANNERS! 


At this season many important things demand your attention. One of the most 


important is the necessity of increasing your fire insurance to protect your rapidly 
increasing values. — 


The latest improved form of policy issued by 


CANNERS EXCHANGE SUBSCRIBERS 
at 
WARNER INTER-INSURANCE BUREAU 


enables you to do away entirely with the daily checking of your values against your 
fire insurance, and yet it assures you 100% protection at all times. 
From the beginning to the end of the season your fire insurance may be taken care 
of easily, smoothly, and satisfactorily, with less effort on your part. 


You will also share in the usua) saving in proportion to the amount of insurance you 


carry. The saving for 1923 amounted to $493,252.78 


For complete information write 

LANSING B. WARNER, INCORPORATED 
155 E. Superior Street, 

Chicago, Illinois. 
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the active and intelligent participation by all citizens 
in meeting the responsibilities of citizenship entailed 


under the Constitution, both by exercising regularly the . 


right of ballot in selecting the representatives of the 
people for office and in actively participating in the pre- 
liminary processes whereby candidates for office are 
selected ; and 

“Whereas, A relatively small proportion of the citi- 
zens participate regularly in these preliminary pro- 
cesses of selection, while in the Presidential election of 
1920 nearly one-half of the voting population did not 
meet the responsibility of citizenship even in voting; 
now, therefore, be it 


“Resolved, by the Board of Directors of the Mer- 
chants’ Association of New York, That the Chamber 
of Commerce of the United States is hereby invited and 
requested to call a conference of selected representa- 
tives of the various types of organizations which repre- 
sent the economic and civic life of the Nation for the 
purpose cf giving consideration to this menace to the 
future of our country—to the end that plans may be 
formulated and put in operation whereby the citizen- 
ship in general may be awakened to a consciousness of 
its responsibility and may be thereby impelled to meet 
these responsibilities of citizenship both in the exercise 
of the ballect and in actively aligning themselves with 
the political agencies of their choice in making the pre- 
liminary selections of candidates for office.” 


SLAYSMAN & COMPANY 


SLAYSMAN DUPLEX TRIMMER—SLITTER 


801 E.: Pratt St., 
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MALAYA MARKETS FOR SARDINES 
(By Richard Ford, U. 8S. Consul at Malaya.) 


URING the past year the exports of canned sar- 
dines from the United States increased about 68 
per cent over those of the preceding year, the 

rate of increase being greater than that of any other 
canned foods. Although complete statistics for the 
year are not yet available, it appears that the increase 


= due largely to the demand from Far Eastern mar- 
ets. 


The Bureau of Foreign and Domestic Commerce 
has recently received a report from Mr. Richard Ford, 
American Vice Consul at Malaya, which calls attention 
particularly to the sardine trade situation at Penang, 
Straits Settlements. He states that official figures 
of imports,of sardines are unavailable, owing to the 
failure to separate the different kinds of canned fish in 
the Government reports. One firm, however, has im- 
ported 2,300 cases in January and February, and it is 
estimated that the average monthly imports of Ameri- 
can sardines into Penang is about 3,000 cases or more. 
It is thought that double this amount is received at 
Singapore. 


“In recent months an iainieiieaial demand has 
developed throughout Malaya for sardines prepared by 
American packers, Originally marketed only among 
the European inhabitants, this type of preserved fish is 
now being adopted almost universally by the Chinese, 
and in some cases a fair consumption is in evidence 
among the Malaya. 


‘Trims the sheet absolutely true, ) 
.and drops it onto the feed bed 2 
of the Slitter where it is cut into 4 
the desired sizes--2’s 3’s 10’s 
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of Artigtic Merit for Commercial Value. 
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HAMACHEK IDEAL VINERS 


Hamachek Ideal Viners during the past seven 
seasons have demonstrated their superiority 
under all conditions. Their use insures more 
| thorough hulling, on any condition or variety of 


peas or beans, than is possible with the use of 
any other viner. 


F rank Hamachek Kewaunee, Wisconsin 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. 
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“Exact Figures Unavailable—The Government re- 
turn of imports classes all preserved fish under one 
head, and for that reason exact figures on sardine im- 
portations are not to be had. However, one large im- 
port house in Penang received in the last two months 
2,300 cases, with heavy shipments under requisition at 
the present time. Altogether it is estimated that the 
average shipment of American sardines into the city 
of Panang each month totals approximately 3,000 to 
3,500 cases. It is thought that nearly twice that num- 
ber are received monthly in Singapore. 

“Reasons for This Unusual Demand—The chief 
reason for this heavy consumption may be ascribed to 
the increased popularity of this type of food among the 
Chinese. Heretofore these people in Malaya have de- 
pended to a great extent upon dried fish as one of the 
most important of their foods. But now that a tin of 
sardines may be had for a few cents, the use of dried 
fish is growing noticeably smaller, and the more delect- 
able, far more healthful canned variety is in greater 
demand. The Chinese race is coming to predominate 
more and more among the several races in Malaya, and, 
naturally, the volume of sales of a food which has be- 
come as universally in demand as have sardines is com- 
paratively large. 

“Another demand comes from the large rubber 
estates and tin mines on the peninsula. As the impor- 
tance of these two industries increases the communi- 
ties which spring up in connection therewith grow 
larger, and inasmuch as supplies of fresh fish and meats 
are out of the question in a climate as tropical as that 
of Malaya, large quantities of the prepared variety 
must be secured. Some of the larger rubber estates 


PLAINWELL 


Baltimore, Md. 


9 So. Clinton St., Chicago 
98 Park Place, New York City. 
406 Renshaw Bldg. Pittsburgh 


No. 44—with adjustable 
steel back. Same stool 
without the back is No. 
4. Heights: 18-20-22- 
24-26 inches. 


All heights carried in stock for instant shipment. 


ANGEL STEEL STOOL CO. 


Canning Machinery Dealers handling these stools: 


A. K. ROBINS CO. F. LANGSENKAMP SPRAGUE-SELLS CORP. 
Indianapolis, Ind. 


Our Branch Offices Located. 


Look up your Telephone Directory. 


July 7, 1924. 


on the mainland often requisition several hundred cases 
of sardines on a single order for supplies. 

. “Still another, though smaller, demand is found in 
the small Malay villages which dot both the island of 
Penang and the mainland of Malaya. The proverbial 
dried fish which since time immemorial has hung be- 
fore the small Malay shops has, in many instances, been 
taken down and replaced with a case of cheap sardines. 

“Cheapest Grades Find Heaviest Sale—From the 
class of buyers it naturally follows that the very cheap- 
est grades of sardines are most readily marketed. Of 
course, a small quantity of the more expensive brands 
is disposed of to the European and wealthy Chinese, 
but by far the bulk of all sales is made with the cheaply 
packed grades. 

“The prices paid for American sardines by Penang 
importers range from $7.50 to $9.25 Straits currency 
per case, this price holding, of course, only where large 
orders are given. Retail prices quoted in Chinese and 
Malay bazaars range from $9.20 to $9.75 Straits cur- 
rency per case, or approximately 20 cents (10c gold) 
per can, a price which makes this type of food avail- 
able to a vast number of the poorer classes of Chinese 
and native consumers.” 

The trend of the American shipments of sardines 
to the Straits Settlements is shown by the Foodstuffs 
Division of the Bureau of Foreign and Domestic Com- 
merce, as follows: | 


$ 380. 
52,608 
112,743 
420,338 
140,497 


ALL STEEL STOOLS 


for 
CANNERS and PACKERS 


Here is just what you want—a real honest-to—goodness 
stool that will not wear out and is economical—priced 
right. They are all steel with baked on enamel finish. 
Very well made throughout. 


EASILY WASHED - SANITARY - DURABLE. 


Turn the hose onto them. 


MICHIGAN 


Chicago, Ill. 


50> 


608 Lincoln Bldg., Detroit 
Bourse Bld., Philadelphia 
320 Market St., Newark, N. J. 


No.440—with adjustable 
steel back. Same stool 
without the back is No. 40 
Heights: 18-20-22-24- 
26-28 inches. 
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Sprague- 
Sells 
Silker 


(Model 7) 


Combines advantages 
of all former silkers 


In the Model 7 the good features of 

‘ all former Silkers have been com- 
bined. The rectangular upperscreens 
thoroughly separate pieces of cob 
from the corn. The square type of 
drum is a decided advantage over the old round type 
as the mass is continually being raised, thrown and 
dropped, preventing the corn from “balling up.” 


‘Removes greater percentage of silk 


The horizontal wires are spaced so that no corn can pass 
thru without touching several wires, and they will remove 
a greater percentage of silk than any other arrangement. 


These wires are equipped with a positive semi-automatic cleaning device, 
A moment’s attention periodically keeps the machine clean. 


The lower horizontal screens are furnished with smaller perforations when 
desired, to catch small pieces of cob and husk that may have passed the 
upper screens. These screens vibrate constantly in opposite directions and 
- complete the job of removing undesirable matter from the corn. All screens 
are instantly removable. The machine is designed and arranged so that 
cleaning is a simple matter. 


SPRAGUE-SELLS CORPORATION 
General Sales Office: 


500 N. Dearborn Street, Chicago, III. 
FACTORIES: 
Sprague-Sells Corporation 
Peerless Husker Co., Inc. Successor to 
Buffalo, N. Y. Sprague Canning Mach. Co. 
Hoopeston, 
Sales Agents for Pacific Coast: Smith Manufacturing Co., San Jose, Cal. r 


SPRAGUE-SELLS SILKER 


This advertisement is published jointly by the Peerless Husker Company, Inc., Buffalo, N. Y., and the Sprague-Sells Corporation, Hoopeston, Dlinois 
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236,536. 
(2,653,813 lbs.) 

503,511. 
(6,053,497 lbs.) 


That the trade is fairly constant throughout the 
year is shown by the table of shipments by months for 
the past two years: 


Pounds Dollars Pounds _ Dollars 


January ..... 70,624 4,508 258,230 22,360 
February ..... 75 51 420,792 38,086 
March .....+. 22,500 2,000 880,272 76,350 
189,396 13,813 676,870 52,496 
266,400 23,770 469,692 38,186 
June ......... 316,590 28,970 879,588 73,921 
287,075 23,891 490,242 39,360 
...... 263,700 21,325 332,973 25,026 
September .... 347,972 32,4388 188,870 16,758 
October . 350,098 30,635 424,836 35,272 
November .... 299,253 28,603 479,607 36,019 
December .... 240,130 26,532 551,525 49,677 


2,653,813 236,536 6,053,497 503,511 


It is believed that the demand for our canned sar- 
dines is well established and will continue to grow as it 
has done in the last few years. The market is of inter- 
est, particularly as it affords an outlet for cheaper 
grades, than are desired outside of the Far East. 

The market is comparatively limited, but in the 
absence of too much competition among American 


shippers, it is believed that prices can be maintained 
near the present level. 


July 7, 1924. 

TRADE-MARKS DEPARTMENTS. : 
Conducted by National Trade-Mark Company, e 
Washington, D. C. : 


The following are trade-mark applications pertinent to our field 
pending in the United States Patent Office which have been passed for 
publication and are in line for early registration unless opposition is 
filed promptly. For further information address National Trade-Mark 
Barrister Building, Washington, D. C., trade-mark spe- 
cialists. 


As an additional service feature to its readers, this journal gladly 
offers to them an advance search free of charge on any mark they 
may contemplate adopting or registering. You may communicate with 
the Editor of this department, or send your inquiry direct to the Na- 


tional Trade-Mark Company, stating that you are a reader of his 
journal. 


Colonial Girl—No. 193,907. East Side Wholesale Grocery 
Co., East St. Louis, Ill. For canned vegetables, canned fruits 
and macaroni. 

King Neb—No. 193,906. Clarence O. Dawson, Blair, Nebr. 
For canned vegetables. 

Mizpah—No. 193,684. Sam Seelig Co., Los Angeles, Cal. 
For dried fruits, canned vegetables, canned olives and jams. 

Bean ’Ole Beans—No. 192,228. The Van Camp Packing Co., 
Indianapolis, Ind. For canned beans. 

Industry—No. 191,923. The Taylor Corp., Los Angeles, Cal. 
For canned fruits and vegetables. 

A. E. F.—No. 190,224. American Economy Food Co., New 
York City. For canned fruits, pickles, canned vegetables, etc. 

Tuberose—No. 190,200. Mebius & Drescher Co., Sacra- 
mento, Cal. For canned fruit, fruit salad, canned grape fruit, etc. 

Norse Crown Canning Co., Inc.—No. 185,490. Norse Crown 
Canning Co., Inc., New York City. For canned sardines. 

Esperia—No. 187,911. Hugh D. Capriata, New York City. 
For canned vegetables, fish and anchovies and pickled fish. 

The Cream, of the Catch.—No. 185,489. Norse Crown Can- 
ning Co., Inc., New York City. For canned sardines. 


Speed 75 to 100 cans per minute. 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


The TROYER-FOX Non-Spill Clos- 
ing Machines stand up under the most ex- 
acting requirements of the rush season. 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 
R. FAIRBANKS 
504 Wrigley Bide. 
Chicago, Il. 


The very best shut--down in- 
surance obtainable. They 
keep going. 


601 MYRTLE STREET 
SEATTLE, WASH. 


H. DOWSING 
Metropolitan Bidg., 
Sydney, Australia 
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Pea Graders 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graderr, Colossus Pea Graders, and Other Canning Machinery. 


Stevenson’s Pineapple Slicer. 


A machine for the slicing of Pineapples from 
3-16 to % ofaninch in thickness, and cuts each 
and every slice even and of thesame thickness. 
It is easily adjusted and is made substantial 
and durable. It is made either for hand or 
power. The legs are sufficiently splayed to 
admit of placing a tub under the machine. 


Stevenson & Company, Inc. 
601 S. Caroline St 


Baltimore, Md. 
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Seven Peaks—No. 172,536. The Idaho Canning Co., Ltd., 
Payette, Idaho. For vegetables. 

Common Sense—No. 154,560. Hunt Bros. Packing Co., San 
Francisco, Cal. For canned fruits, canned fish, jellies, jams and 
fruit butters. 

Maple Leaf—No. 175,032. John R. Thompson Co., Chicago, 
Ill. For coffee, jams, catsup, chili sauce and fruit preserves. 

Daily Service—No. 191,922. The Taylor Corp., Los Angeles, 
Cal. For canned vegetables and fruits. 

Suncrest—No. 192,111. Coykendall, Inc., Berkeley, Cal. For 
canned and dried fruits and canned vegetables. 

First Call—No. 192,048. Wimberley Grocery Co., Jonesboro, 
Ark. For canned vegetables. 

Mother’s—No. 192,047. Helen F. Williams Co., Washington, 
D. C. For canned soups. , 

Portola—No. 192,385. K. Hovden Co., Monterey, Cal. For 
canned fish. 

River Maid—No. 193,902. 
fresh citrous fruits. 

Black and Gold—No. 192,370. Fassett & Co., Tacoma, Wash. 
For canned berries and fruits and pork and beans. 

De Luxe—No. 181,188. Hayes & Co., Inc., Boston, Mass. 
i canned string beans, wax beans, corn, tomatoes, peas and 
olives. 


Cocoa Fruit Co., Cocoa, Fla. For 


MRS. PIERCE—FOOD SPECIALIST 


NNE PIERCE, for the past eight years director 
A of the New York Tribune Institute, has resigned 
to act independently as consultant, lecturer and 
special writer on the merchandising of foods and house- 
hold appliances, with offices at 30 Fifth avenue, New 
York City. 
Miss Pierce was previously associated with Dr. H. 
W. Wiley, as assistant editor on Good Housekeeping’s 
Bureau of Food, Sanitation and Health, and was editor 
of the Bureau of Chemistry, U. S. Department of Agri- 
culture, from 1900 to 1912, during the formative period 
of the administration of the food law. Her series of 


LEWIS CUTTER 


FOR — 
Beans, Okra, Celery, Rhubarb 


Attention, Mr. Canner:-If your cutter does not cut old and 
stringy beans clean, then you should have a Lewis Cutter, 
which cuts perfectly. 


We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 
Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS Middleport, N. Y. 
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talks on “Food for Health and Pleasure,” broadcast 
over W J Z, the past year was extremely well received, 


- and 12 years of editorial and testing work on foods and 


appliances, interpreting the manufacturer and the 
woman consumer to each other, and critically studying 
advertising copy, combined with 12 years’ familiarity 
at close range with the national developments under the 
food law, constitute a background of experience that 
should make her services valuable to manufacturers, 
advertising agencies, women’s organizations and publi- 
cations and others interested, either from the buying 
or the selling angle, in the merchandising problems of 
the day. 


INTRODUCING AUSTRALIAN FRUIT 


American Consul Francis J. Dyer, Coblenz, Germany, 
May 9, 1924. 


The British Army and Navy Stores branch in 
Coblenz has on sale Australian canned peaches and 
apricots which replace California fruit that was for- 
merly handled by these stores. The prizes of the Aus- 
tralian fruit are 1 shilling 2 pence for peaches and 1 
shilling for apricots. This is cheaper than American 
canned fruit sells for here, the lowest price noticed in 
local stores being about 30 cents per can for peaches, 
and this was an exceptionally low price offered in a de- 
partment store. German canned fruits are still 
dearer, running up to 75 cents per can, and Hawaiian 
pineapples sell at about 62 cents per can. The demand 
is good and the prices do not debar people from buy- 
ing. The British stores will not accomplish much in 
the way of introducing Australian fruits, because they 
are open only to nationals of the allied nations. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2)b. cans. 
Conceded to be the best; hundreds in use. Double 
theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


ZASTROW 
MACHINE co. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice--must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 74 and 4 kilowatt 
capacity; anyone who has steam can make electricty by 
these sets. Also have several Electric Motors available. 


Standard Electric Machinery Co., 7 E. Hill St., Baltimore, 
Md. 


FOR SALE—LOCOMOTIVE TYPE BOILERS. 
1—60 H. P. ASME 125 pounds. 
1—80 H. P. Standard construction 100 pounds. 
10—80 H. P. On wheels, new, ASME 125 pounds. 
1—90 H. P. ASME 150 pounds. 
1—100 H. P. Standeard construction 100 pounds. 
ERIE ECONOMIC TYPE. 
1—60 H P. Standard construction 100 pounds. 
i—90 H P. Standard construction 100 pounds. 
2—125 H. P. ASME 125 pounds. 
UPRIGHT BOILERS IN ALMOST EVERY SIZE FROM 
4 to 100 H. P. NEW AND USED. 
ee A. Tarr, Inc., N, W. Cor. Sharp & Conway Sts., Baltimore, 


FOR SALE— 

10 Coons Semi Automatic Apple Parers, practically 
1 Van Fenwyck 4-can Apple Filler................ 25.00 
1 Chisholm-Scott Pea Cleaner and Jack........... 15.00 
1 Merrel-Soule Corn Cooker Filler................ 300.00 
6 Peerless Corn Huskers, Model “F”, each........ 200.00 


The Cuyler Pkg. Corp., Modeltown, N. Y. 


FOR SALE—1 Model M Sprague Corn Cutter, left 
hand. 1 Merrell-Soule Corn Silker. Both in good used 
condition. Price low for quick sale. Chas. G. Sum- 
mers, Jr., Inc., New Freedom, Pa. 


FOR SALE— 

1800 gross 36 MM Cork-N-Seal Crowns. 

750 gross two-ounce glass jars in reshipping cases. 
200 gross six-ounce glass bottles in reshipping 
cases (Champaigne type) 
3000 reshipping cases. 
12x 13x 2%. 

Maple Producers Co-operative Asso., Inc., 

307 S. Franklin St., Syracuse, N. Y. 


Interior dimentions 


FOR SALE—Two sets of Budd Patented Grates com- 
plete, including Budd Depression Plates, for 150 H. P. 
72’? x 18”’ horizontal tubular bricked-in boilers. Had 
about six months use. Very good condition. 

Greenabaum Bros,, Inc., Seaford, Del. 


FOR SALE—Kiefer Belt Conveyor, standard type, 
sectional unit construction, 75 feet long, belt 18 inches 
wide, only used 7 months. Good as new. 

Address Box A-1213 care of The Canning Trade. 


FOR SALE— 

1 Invincible Pea Cleaner with Picking Table. 

2 4-Screen Sinclair Scott Colossus Pea Graders. 

1 Morral Corn Cutter. 

2M. & S. Corn Silkers. 

1 4-Pocket M. & S. Corn Cooker Filler. 

1 6-Pocket M. & S. Corn Cooker Filler. 

1 6-Pocket M. & S. Filler. 

1 175-Gallon Copper Jacketed Kettle. 

1 Sprague Universal Syruper. 

1 Monitor Bean Cutter. 

1 Ayars Universal Syruper. 

1 Delphia Steam Circle Hoist. 

1 Ayars Exhauster. 

1 Zastrow Pineapple Slicer and Sizing Machine. 

1 Elgin Plunger Type Filler. 

1—Kiefer Cider and Vinegar Filter. 

1 New Peerless Tomato Washer. - 

1 40-H. P. Chandler & Taylor Engine. 

1 125-H. P. Erie Economic Boiler. 

1 Electrically Driven Burt Labeler, for 1s and 2s. 

1 No. 1 Burt Boxing Machine, foot type. 

1 No. 2 Burt Boxing Machine, foot type. 

1 No. 2 Burt Boxing Machine, for 18-0z. cans, foot type. 

All the above in A-1 condition. Write, phone or wire for 
prices. Canning Machinery Exchange, 409 Marine Bank andl 
ing, Baltimore, Md. 


FOR SALE—Sprague Merrell-Soule 
jams, giated pineapple etc. 
H. J. McCready, 
210 W. 27th St., Baltimore, Md. 


Can Filler for 


FOR SALE— 


1 Monitor Bean Cutter. 
1 Townsend Bean Cutter. 
Both machines in first class condition. 
Address Box A-1212 case of The Canning Trade. 


FOR SALE—One double acting geared deep well 
Luitweiler pump head, five and one-half inch working 
barrel, fifteen inch stroke, eighty feet to bottom of working 
barrel. Belt drive type. Price $300.00 subject prior sale. 

The Illinois Canning Company, Hoopeston, III. 


FOR SALE— 
1 Wheeler Apple processor 
1 Apple Slicing Machine 
7 Coons Apple Paring Machines complete with 
distributing table 
1 Sprague Lowe Finisher with 2’screens 
2 Boutell Apple Quartering Machines 
All A 1 condition. 


East Pembroke Canning Co., East Pembroke, N. Y. 
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Machinery— Wanted 


WANTED—Sccond hand 6 Spout Syrup Filling Ma- 
chine. State price. 
Address Box A-1220 care of The Canning Trade 
WANTED—1 40 x 72 Closed Kettle complete. 
John H. Dulany & Son, Fruitland, Md. 


FOR SALE— 
Two (2) Kern Finishers 
One (1) No. 1 Ayars Pulp Filler 
One (1) Anderson Barngrover Cooker 
One (1) Ayars Scalder 
Address Box A-1216, care of The Canning Trade. 


FOR SALE—Small cannery near Newark, Ohio. 
Wish to sell the equipment in one lot. It is in good 
condition and includes a complete ‘Robbins Steam 
Pressure Process Cooker and a Maxamus No. 2 Can Ma- 
chine. Price very reasonable. The Edward H. Everett 
Co., Newark, Ohio. 


WANTED— 


Two Kern Finishers: 

Five 40x72 Closed Retorts. 

One Sinclair-Scott Nested Pea Grader. 

One 25 or 35 H. P. Vertical Steam Engine. 

One Link-Belt or Jeffrey-Westcott Peeling Table Gravity 
Roller Conveyor. 

One Model 7 Sprague Corn Silker 

One Pea Picking table. 

Address Box A-1209, care of The wiaaned Trade. 


WANTED—One New or used Hand Filling Machine for Tomato 
pulp. State condition and lowest cash price. 
Address Box A-1215 care of The Canning Trade. 


WANTED—Peel Table for 100 peelers. aside 
Box A-1217, care of The Canning Trade. 


WANTED—One String Bean and Cut. 


ter. Carolina Canning Co., Aberdeen, N. C. 


Miscellaneous— Wanted 


REPRESENTATIVES WANTED—Large Nor- 
wegian cannery wants connection with first class brok- 
erage firms, who are prepared to handle Sardines, Kip- 
pered Herrings, etc., for the States of Maryland, Penn- 
sylvania, etc. Merely applicants who can state first- 
class references are solicited. Address Box A-1214, 
care The Trade. 


CANNERY WANTED—Galveston, Texas (2nd Port, U. S. 
A.), has an opening for a canning industry; large quantities of 
garden truck, corn, magnolia figs and other produce are raised 
on this fertile’island. Plenty of Oysters, Shrimp and Fish are 
available. Free factory site and a remission of taxes for a period 
of years probable to the right proposition. This Chamber of 
Commerce will actively support a good proposal from an incom- 
ing canning concern. Write for information on this subject. 

CHAMBER OF COMMERCE, GALVESTON, TEXAS. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—HELP—Young man with practical knowledge 
of canning Peas, Corn and Tomatoes; also with sales ability. 
Write, giving particulars. Address Box B-1210, care of The 
Canning Trade. 


WANTED—First-class Racker of Conn Indiana 
factory, either for season or steady position if experience proves 
satisfactory. Write, stating age, salary and other particulars, 
to Box B-1205, care of The Canning Trade. 


WANTED—First- cataup “Would prefer 
aman with some knowledge of soup. This is an unusu pportuity 
for a person that has had wide experience in cooking ca sup and can 
present satisfactory references. 


Address Box B-1219 cae of The Canning Trade. 


WANTED—A Man, experienced with general canning ma- 
chinery, for a sales proposition. Preferably a young man who 
has acquired a good education and can develop the necessary 
sales efficiency. Address Box B-1210, care The Canning Trade. 


WANTED—First-class Packer of Fancy Peas for Wisconsin 
factory for season or steady position if experience proves satis- 
factory. Write, stating age, salary and other particulars, to Box 
B-1206, care of The Canning Trade. 


WANTED—C apable Superintendent of Peach Cc annery. Canco 
closers. 


Address Box B-1211 care of The Canning Trade. 


~ WANTED—Thoroughly competent Manager for can- making 
factory. Write, with full particulars, to J. D. E., P. O. Box 3857, 
Station D, Philadelphia, Pa. 


WANTED—Machine Man for 1924 Tomato. Season, about 
three months. Have Canco Machines. To begin work about 
July 15th. Give experience, references and salary expected. 
Kentucky Plant. Address Box B-1218, care The Canning Trade. 


Situations Wanted 


Experienced Canner, young man, inventor of canning machin- 
ery, with managerial and sales experience wants to connect with 
canning concern of size able to use him to best advantage. 
the prospects more than the immediate salary. 
engagement. 


Values 
Open for prompt 


Address Box B-1195 care of The Cenmieg Trade, 


Would like to in ousting National distri- 
bution. Am acquainted with buyers and brokers from coast to 
coast. 


Address Box B-1182 care of The Canning Trade 


COVER YOUR WANTS EARLY 


Give us your order now. We will 
ship when wanted. Ask for del- 
ivered prices. 


We manufacture and sell to the 
largest canners in the country. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 
(Night) Berkeley 200 


Phones 
Not made to meet competition 
Made to beat competition 
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Corrugated Fibre | 
Shipping Boxes 
Jor CANNED FOODS 


them twenty high 

in the warehouse without 
fear of collapse or crush--sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And they cost 


COLOR: Dark Maroon 
30” x 47” long—$15.50 doz. 
34” x 47” long—$16.50 doz. 


For Your Benefit— 


Bear Brand Aprons are made for YOU 


to save you (money in several ways: 


Because they are constructed of the finest 
8-0z Sea Island Duck, strongly impregnat- 
ed with pure Para Rubber, they are rip- 
proof, wear-proof, water and fruit-acid 
proof. This means a longer period of use- 
fulness than is usually obtainable -- and a 
consequent reduction in your apron expense. 


And as Bear Aprons are extremely light in 
weight (only 15 ounces), they bring your 
employes perfect comfort, permitting greater 
working efficiency. A comfortable employe 
is a better worker, 


Many of the largest canners and packers, in- 
cluding H. J. Heinz Co., use our aprons 
exclusively. Severe tests proved our aprons 
to be superior and more economical. 

Send trial order FODAY — and learn how 
much apron service your dollar can buy. 
You'll be pleasantly surprised, and your 


employes will thank you, too, for a better apron. 


Samples of fabric, showing quality, on request. ° 


much less to buy and use. 


Write for FREE CANNERS' 
BOOKLET and let us quote 


Another popular style: Protexu Brand Rubber Aprons -- slightly heavier 
than Bear, and black in color. Extremely durable and protective, suit- 
able for all work--even for protection from strongest acids. 30” wide x 38” 


you prices on these better boxes 


The Hinde & Dauch Paper Co. 


Member Canning Machinery & Supplies Assn. 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 
King Street Subway and Hanna Avenue 


HANSEN | FRUIT AND VEGETABLE F ILLER | 


Fills Practically Automatically But Produces Hand Pack Quality 
Beets, String Beans, Tomatoes, Cherries, Berries, Kraut, Ete. 


Rockfield, Wis., Noy. 26, 1923. 

We are glad to advise that we are very well pleased with the Beet Filler which we purchased from you and 
used throughout the season, It is a great labor saving device. We u-ed it in connection with No.2 and No.3 
cans and it gives a good fill. We can only say the best for it. 

ROCKFIELD CANNING COMPANY 
BY A. J. Klumb. 


Sturgeon Bay, Wis., Dee. 1, 1923. 
Allow the writer to congratulate you on your Hansen Fruit and Vegetable Filler. As you know, we have 
been experimenting for the past five years with mechanical fillers for filling No.2 red sour pitted cherries. Up 
to this year when we installed two of your fillers, we had never found anything that would operate satisfactorily 
on cherries but since the success we have had this year with your new filler, we feel that you have a machine 
which will work very satisfactorily indeed. 


The machine operates very smoothly without the jamming of cans and the accompanying loss of fruit and 
turns out a very uniform fill. We believe your estimate of capacity which you stated was 70 cans per minute to 
be very conservative, for we know this machine will operate very satisfactory on 95-100 cans per minute on cherries. Weexpect to put in more of these mac 
hines as the necessity arises and you may rest assured that we are perfectly satisfied with their operation. 

FRUIT GROWERS CANNING COMPANY 
BY Edw. 8. Reynolds. 


long, $12.00 doz; 36” wide by 44” long, $15. dozen. 


William M. Gross. 


Makers of all styles aprons for all industrial purposes 


Carver Building tt Sharon, Penna. 


Toronto, 


Adjustable for No. 1, 144, 2, 244,3 Cans. 
Machine’also made for No. 10 cans. 


Colby, Wis., Nov. 27, 1923. 

We wish to advise you that we are more than pleased with the hand bean filler, or rather as you call it, the Hansen Fruit and Vegetable Filler. 

We were rather doubtful as to its capabilities until we tried it out. Wish to advise you that your filling hopper on same does not need attention, and with 
one girl supervising the fill of cans was all the help we needed in the canning of cut beans. 

We have been complimented on the uniform fill of our beans and all we can say is we lay it all to your machine. 

If you have any skeptics as to the capabilities of your filler, wish you would refer same to me or my superintendent at this plant and am sure we could soon 
change their opinion. 

CENTRAL CANNING COMPANY 
BY W. H. Christiansen, Mgr. 


HANSEN CANNING MACHINERY CORPORATION, CEDARBURG, WIS. 


Manufacturers of Hansen 


Pea and Bean Filler, Corn Cooker Filler, Conveyor Boot, Sanitary Can Washer, Beet Topper. 
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GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


PRICES— 


Your goods are your pride and our 
labels are our pride. Put the two to- 


= gether and your customers will be 
4 doubly impressed. 


GAMSE BRO 
ithographers 


_GAMSE BUILDING 


| BALTIMORE MARYLAND 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Can 
NEw y 


= you a copy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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: 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


BERLIN QUALITY A NEW LABORATORY 


Over 3000 Canning Machines In Successful Operation 


CANNING MACHINERY 


Fully equipped to handle your problems is 
my contribution toward a successful season. 


— for the — 
Pea Canner Fruit Canner . 
Corn Canner Milk Canner LeRoy V. Strasburger, B. S. 
Tomato Canner Meat Canner 


15 S. Gay St., Baltimore, Md. 


BERLIN CANNING MACHINERY WORKS 


BERLIN, WIS. Chemical Analyses Bacteriological Examinations. 


% 


THE 1924 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 15th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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Heekin Cans Meet Every Requirement 


| Phas years the Heekin Can Co. has table cans to the large lard or sorghum 
made good on its contracts in both containers. 
quality and service. 

Mother nature specifies the crop you 
will pack. Heekin Cans will be deliv- 
ered at your door to meet these speci- 
fications. 


Many large canners are enjoying 
their canning seasons and saving money 
by using Heekin Cans. For these 
cans are exceptionally satisfactory - - 
the strongest cans made. They pre- 
vent loss of time and money. 


Let us know your estimated canning 
requirements and we will gladly send 
you complete information. Write to- 
day to 


THE HEEKIN CAN CO. 


New, 6th & Culvert Sts. Cincinnati, Ohio 


There isa Heekin Can for every 
need, from the small fruit and vege- 
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ESTABLISHED 1878 


The Markets 


BALTIMORE, JULY 7, 1924 


WEEKLY REVIEW 


Canners’ Crops in All Sections Are in Uncertain Condition— 
Pea Canning Progressing—Corn Canners Say They Will 
Be Happy If Two-thirds of a Normal Crop and 
Pack Result—Black-rot in Tomatoes. 


OMING THROUGH—With this week we are starting the 
publication of direct reports from canners on the crop con- 
ditions in their respective sections. Although this crop 

reporting system is almost as old as The Canning Trade, dating 
back to the early 80s, it is always new, since it covers ‘the all- 
important feature upon which the canned foods output neces- 
sarily depends. Elsewhere we have asked co-operation in this 
work, and we repeat here, we would like you to take a hand in 
this, and to feel that in sending us frequent reports of your crop 
conditions and prospects, you are helping yourselves, as well as 
the general industry. No one canner’s crop or acreage will make 
or break the market, but if every canner had a clear idea of 
crop conditions as they exist with other canners, the whole 
canned foods market would be improved to an extent that it is 
difficult to overestimate, because they would then be dealing 
in certainty, instead of being doubtful and subject to every claim 
or market maneuver attempted. 


It will be seen from these reports that the crop condition 
is a decidedly uncertain one at this writing. Almost every sec- 
tion of the country has suffered from too much rain, floods, 
cyclones and other forms of adverse weather which have re- 
duced prospects very materially. And yet the striking thing 
to our imnd is that they have been able to get such a good 
proportion of the crops. From the planting of peas, the earliest 
crop put into the ground, to tomatoes and corn, among the last 
at least of the staples, the growers have watched every chance 
and taken advantage of every opportunity to get their fields 
planted. There can be no interest in a crop that has not been 
planted, and now the consideration is as to the progress of these 
acres. Thus far it has not been good. In the East they are fin- 
ishing their pea packs, and the total is quite satisfactory, both 
in quality and quantity. They had hoped for more, and ex- 
pected more, before the weather troubles arrived; but since they 
feel quite fortunate in coming through as well as they have. 
The market is so badly in need of canned peas that it has ab- 
sorbed what supplies have been offered, and is hungry for more. 
And it will continue to take peas as fast as the canners can 
deliver them, and always want more. There is no more chance 
for a surplus in peas, even after the season has been closed, and 
even if it proves to be a most ideal canning season all during 
the balance of the pea-packing time, than there is of getting 
dollar bills for 50 cents. And it would not be a very rash pre- 
diction to say the same thing of corn and tomatoes, string beans 


and some other products, basing the guess upon present crop 
conditions, and the cleaned-up state of the spot market. When 
the first snow flies, next fall, and the canners have become almost 
weary of dumping canned foods into the hungry maw of demand, 
they will still hear that demand asking for more. This is how it 
looks today. 


ORNADOES, HAIL AND DISEASES—AIl the country was 
horrified at the terrible devastation created by the tornado 
in Northern Ohio, and one can only imagine what such 

storms do to growing crops; and yet we have had this same 
thing, on a smaller scale, right here in Harford County, Md., as 
reported by one of the canners this week. The twister blew 
the roof of his cannery—and it is not a small one—and badly 
wrecked his buildings and machinery; lightning struck and de- 
stroyed houses and barns, and the driving winds, with hail, lev- 
eled the crops that had been planted, and washed out whole areas 
of farmlands. He must be an incurable optimist who can brush 
such visitations as these aside and say: “Oh, there will be plenty 
of crops and good packs.” It is the most topsy-turvy year we 
can recall, and we have been reviewing them for a good many 
years now. 


Early in the season there began to come from the ’Shore 
reports of unprecedented numbers of parasites of all kinds; that 
the bugs and insects were eating the crops, and running wild; 
but we decided to wait more definite information and results 
before seriously considering this phase of a bad situation. There 
can be no question of their presence now, and on top of these 
has come a visitation of black-rot in tomatoes which has “scared 
the tomato growers stiff.”” And well it may, because it is fatal, 
and has gotten so widely spread and done so much damage 
already that many are plowing up their tomatoes and planting 
to other crops, in the hope of getting something out of their 
lands this season. 


The “peach killer” used to be an annual joke, but there 
is no joke about this most recent visitation. The market jug- 
glers are minimizing the trouble rather than magnifying it, a 
fact you can deduct for yourselves when you read that the Agri- 
cultural authorities speak seriously and warningly about this rot. 
What will it do to the tomato crop, already late and struggling 
against adverse conditions? No one can tell, but most canners 
will take no chances with it, they want to sell no more futures, 
and are worried about the orders now on their books. And they 
would be most foolish if they tried to discount this danger, and 
believe that they can get around it and have plenty of tomatoes 
when the time comes. And considering the prices at which 
futures are offered, they would be a kind of dunce that we do 
not know to classify if they took business in the face of these 
conditions. It is said that only well-sprayed plants have any 
chance against it, and that means that only Community Plant 
bed tomatoes have a chance to get through. If that is so, and 
the agricultural doctors assure us it is, there will be a heavy 
loss in tomato acreage from this black rot, and a heavy curtail- 
ment of the ultimate tomato crop this unfortunate season of 
1924. The sentiment in the Tri-States today is not to sell an- 
other case of tomatoes, because if the bolt strikes, as it now 
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seems certain it will, they will be short on the futures already 


sold. 
S ally referred to as the South so far as peas are concerned— 
and is a fair average pack of very fine quality. Indiana has 
about finished its pack of peas and will average up quite well. 
Wisconsin is just beginning and indications are better than early 
expected, but the danger of scalding hot weather, which would 
cause the peas to ripen too quickly for proper handling, is the 
ily in the ointment. New York State also is beginning with fair 
prospects as to quantity and excellent chance for qaulity if the 
weather holds favorable. No word from Utah as we go to press, 
but Utah usually comes through in good style.—— 


Corn has been better planted than we thought possible, 
though some of the leading corn canning centers, like Illinois, 
are still busy planting. The crop has suffered badly from too 
much rain and cool weather. The most hopeful look for only 
a percentage of their early expectations. 


Tomato transplanting is going on as we write, and a great 
amount of acreage, particularly in the Central West, has had 
to be replanted, and the growers are having trouble getting a 
good stand. Black-rot in the East is widespread and doing a 
great amount of damage. In all*sections the weather has not 
only hampered the setting of the fields, but stunted and killed 
off the plants, and it is so late now that there is hardly any 
chance for a normal crop, even if the frosts hold off till very late. 

Stringless and string beans have had a hard time of it this 
spring. The fields are ragged, uneven, with many plants miss- 
ing, and diseases have been working and spreading, owing to 
the favorable weather for such. It will take steady, good weather 
to bring the crop back into shape. 


UMMARY—Pea canning is ending in this section—gener- 


HE MARKET—This has been a very short market week, 
nearly everywhere the week ending on Thursday afternoon, 
and so there was not much market to report. It is notice- 

able that buyers are taking more interest in all canned foods, 
as the news of crop damage has gotten through to their sensi- 
bilities. There are no material changes to record, but the whole 
list looks stronger and appears due for an advance. Detail prices 
will be found on their regular pages, and there is no need to 
repeat here. Interest today is in prospective crops and pack, 
rather than in market prices, for it would be a foolhardy canner 
who would sell at today’s prices in face of conditions as now 
known, and the almosf certain advance in prices. 


ST. LOUIS MARKET 


Buying Showing Improvement—Delay in Tomato Deliveries Now 
Almost Certain Causes Better Demand for Spots—Corn in 
Same Crop Condition — Many Canners Have With- 
drawn All Future Offerings—Fine Quality of 
Early Delivered Peas—Jobbers Having 
Trouble Finding Fruits Wanted— 

Notes of Jobbers in Market. 


St. Louis, July 2, 1924. 
By “Missourian,” 


Special Correspondent “The Canning Trade.” 


HE MARKET—There has been a sustained demand for all 
spot goods here the past week. This has been caused by 
the late deliveries from the canning centers on account 

of backward planting. It has broadened the market for spot 
stock of both old packs as well as new, and while the buying is 
not heavy, it is general. Lines which have been more or less 
neglected have been traded in, and it shows the condition of the 
supplies in the hands of distributors. 


Tomatoes—The lateness'‘of the season for tomatoes has made 
the possibility of the disposal of spot goods later than usual. 
Growers in the Tri-States territory say that on account of the 
late settings, due to too much rain during May and June, the 
crop will not likely yield the usual amount of tomatoes until late, 
at least three weeks later than usual. Old packs are in good 
demand. 

Corn—Corn conditions are about the same as tomatoes. Re- 
planting had to be done, and this will make corn for packing 
purposes late. Growers predict all sorts of calamities and lay 
everything on the unseasonable weather. They are not offering 
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freely on contract in the South and Middle West, as the crop 
is late and uncertain. In fact, it is said that many packers have 
withdrawn from the market until crops are determined. Spot 


’ standards are firm and are being substituted for fancy, as there 


is a scarcity of the latter. 
for corn. 


Peas—While there has been a great deal of rain, it is said 
the weather has not been too warm. Most pea canners have com- 
pletely booked up in their anticipated outputs, and if they have 
a surplus, it will result from a late packing season. Pea pack- 
ing in the South is being pushed to avoid hot weather, and if 
this does not come too soon, the quality will be fine. Deliveries 
thus far show a fine quality. Wisconsin canners will start their 
operations this first week in July, but they fear hot weather, 
which will bunch the crop and make for standard quality. Mean- 
while.spot peas are firm and the supplies are limited. 


Fruits—There is an element of doubt in the spot fruit situa- 
tion. There is a general shortage in the lines that are most 
wanted, and jobbers have been hunting for their wants. Stand- 
ard cling peaches are scarce. There is a fair demand for apri- 
cots and pears, but not so much for cherries. Offerings of new 
packs are attracting much attention, and forward buying is in- 
creasing. Most of the business is going to well-known packers. 
Out in California packing conditions are not favorable and short 
packs in apricots are looked for. There is a good forward de- 
mand for pears and more extensive business in pineapples. 
Prices—Quotations f. 0. b. at point of shipemnt. 
Canned Corn— 


Meanwhile there is a good demand 


No. 2 Fancy Crosby, Minnesota $1.30 
No. 2 Fancy Golden Bantam, Minnesota............. 2.00 
No. 2 Standard Evergreen, Wisconsin................ 1.00 
No. 2 Extra Standard Evergreen, Wisconsin.......... 1.05 
No. 2 Fancy Narrow Grain, Extra Sweet, Wisconsin.. 1.20 
No. 2 Fancy Country Gentleman, Wisconsin.......... 1.30 
No. 2 Fancy Country Gentleman, Illinois............ 1.35 
No. 2 Extra Standard Evergreen, Illinois............ 1.10 
No. 2 Standard Evergreen, Illinois ................. 1.00 
No. 2 Extra Standard Country Gentleman, Indiana... 1.25 
No. 2 Fancy Country Gentleman, Indiana............ 1.30 
Tomatoes— 
Peas—: 
Fancy No. 3 Alaska, Wisconsin ................002: 1.75 
Extra Standard No. 2 Alaska, Wisconsin............. 1.90 
Extra Standard No. 3 Alaska, Wisconsin............. 1.50 
Extra Standard No. 4 Alaska, Wisconsin............. 1.40 
Nancy 210. 2 225 
Fancy No. 3 Sweet, WiasConsin. 1.90 
Extra Standard No. 1 Sieve Sweets, Wisconsin........ 2.00 
Extra Standard No. 2 Sweets, Wisconsin............. 1.75 


Extra Standard No. 3 Sweets, Wisconsin............. 

Extra Standard No. 4 Sweets, Wisconsin........ 

Notes—All the leading department stores, as well as the 
exclusive floor-covering houses, will be closed all day on Satur- 
day, instead of only half a day, the usual custom during the sum- 
mer months. This with the closing on Friday—Fourth of July— 
will give the employes a three-day continuous holiday—Friday, 
Saturday and Sunday. 

Scruggs-Vanderwoort-Barney has a special selling of 168 
domestic rugs this week; their values were secured through un- 
usual purchasing advantages. 


F. Z. Salomon, vice-president of the Famous-Barr Dry Goods 
Co., has purchased the estate of Samuel Plant, president of the 
Plant Milling Co., a magnificent omdern home in the West End, 
with the grounds of six acres surrounding it. It is located near 
the St. Louis Country Club. 


The Grand Leader this week is offering Wilton and Axmins- 
ter rugs at extreme price reduction. 

Trorlicht-Duncker has a sale this week of an exceptional 
purchase of special patterns in Whittall Anglo Persian rugs, 
finest quality worsted Wilton rugs made, which enables them to 
offer many remarkable savings. The page advertisement on 
Sunday says: “It is an effective demonstration of Trorlicht- 
Duncker leadership in serving the floor-covering needs of St. 
Louisians, a service that the firm has been rendering year in 
and year out since 1863.” 
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CALIFORNIA MARKET 


Fruits Bought Well on Opening Prices—Some Prices Thought 
Too Low—Apricot Growers Asking Too High Prices—A 
Deadlock Between Apricot Growers and Canners— 
Trade Finds Pineapple Prices Very Acceptable 
—Future Tomato Prices—Peach Growers 
Name Fair Prices—Coast Notes. 

San Francisco, July 2, 1924. 
By “Berkeley,” 


Special Correspondent “The Canning Trade.” 


HE MARKET—A fair volume of business has been booked 
T on California canned fruits at the opening prices recently 

announced by most canning interests. These prices were 
about what were expected and confiramtion of orders have been 
quite general. Prices on some of the lower grades were under 
early estimates, and may possibly prove a little embarrassing 
to some of the smaller operators who sought business at a defi- 
nite percentage below the opening prices of the larger packers. 
The demand so far is well scattered through the list, although 
it is noted by some that Bartlett pears are receiving special 
attention. Initial business has been heavy enough to warrant 
extensive purchases of canning stocks and packers are giving 
this their attention. A steady business out of stock is being 
done, and a good cleanup is being made, with but a few excep- 
tions. 

Apricots—Apricot growers in the counties around San Fran- 
cisco Bay, where the bulk of this fruit is produced, have been 
holding their choice canning fruit at $85 a ton, this being for 
fruit running 12 to the pound or better, and have been asking 
$75 a ton for fruit running 14 to the pound. Canners consider 
these prices out of the question and many express the opinion 
that unless they secure fruit for about $50 a ton, they cannot 
handle it at a profit. Growers have established a pool of about 
20,000 tons, but as far as can be learned no fruit has been sold 
at the minimum price named by them. Canners have made some 
purchases at $65 a ton, and the outlook is that they will secure 
all they need at this figure, or even less. Some members have 
already broken away from the pool, but others declare they will 
dry their fruit if they do not secure from canners the price 
originally set for their holdings. Apricots at $65 would be about 
the equivalent of 19 cents a pound for the dried product, and this 
price, of course, is out of the question. Canners realize that the 
drought is working against large sizes and are disposed to be 
lenient in grading, planning to accept sizes they would noi 
handle in average seasons. The dry spell has tended to check 
the inroads of the brown rot and apricots promise to be cleaner 
and of better color than usual. Last year growers were disap- 
pointed with the prices received for their crop, but canners con- 
tend that they made no profit on this fruit, despite the com- 
paratively low prices received by them. Some packers volun- 
tarily paid growers an advance of $10 a ton after the season 
had ended, so that the losses of the latter were not as heavy as 
was figured at first. Canners feel that in offering $65 a ton for 


ay fruit and $35 for No. 2, they are giving growers a square 
deal. 


Pineapple—The opening prices named on Hawaiian canned 
pineapple have proved very acceptable to the trade, and not only 
have confirmations of orders been general, but re-orders have 
already commenced to come in. Large buying interests have 
come through with orders in splendid shape, and pineapple pack- 
ers are highly pleased with the showing made to date. The out- 
look is for a heavier pack than for several years, with fruit 
running to better sizes. 

Tomatoes—Under the date of June 23 opening prices were 
announced on tomatoes by the California Packing Corporation, 
as follows: 

Del Monte Brand Solid Pack Tomatoes—No. 2%, $1.50; No. 
2 tall tins, $1.20; No. 1 tall tins, $1.00; No. 10, $4.75. 

Tomatoes with Puree from Trimmings—No, 2%, $1.15; No. 
2 tall tins, 95c; No. 1 tall tins, 80c; No. 10, $3.50. 

Tomato Puree—No. 10 tins, Del Monte Brand, $4.10; No. 10 
tins, Winner Brand, $3.35. 

_ Del Monte Brand Tomato Catsup—Half pint bottles, $1.45; 
pint bottles, $1.95; No. 10 tins, $7.50. 

Del Monte Brand Tomato Sauce—Buffet tins, 50c. 

Standard Tomato Catsup—No. 10 tins, $6.00. 
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Peaches—The buying of peaches for canning is in full swing, 
the prices set by growers having been considered satisfactory 
by canners in general. These are: Clings, No. 1, 2% inches 
and up, $45 a ton; No. 2 clings, 2% to 2% inches, $35; Lovell 
freestones, 2/38 inches and up, $25 a ton, and other freestones 
$20 a ton. 

Coast Notes—Libby, McNeill & Libby have announced open- 
ing prices on their general line of fruits which closely follow 
those of other large interests. Its prices on fruits for salad are: 
No. 2%s, $3.75; No. 2s, $2.75; No. 1s, $2.20, and No 10s, $12.50. 

The pack of apricots in Southern California this season 
promises to be quite light, owing to unsatisfactory crop condi- 
tions and the resulting small size of the fruit. Several can- 
neries will not open for the season, owing to the failure of the 
peach crop, and the apricots that would ordinarily have been 
handled by them will be dried. 

Quite a heavy demand for loganberries for canning pur- 
poses has developed in the San Francisco market. Packers who 
usually put up most of their pack in Oregon are buying here, 
owing to the scarcity of berries in the Northwest. 

J. D. Leonard and W. H. Matheny, of the Carnation Milk 
Co., Seattle, Wash., were recent visitors at San Francisco. 

A. H. Myer, of San Francisco, a member of the staff of the 
California Packing Corporation, although 72 years of age, re- 


cently won Camp Curry’s annual prize waltz at Yosemite Valley 
for the third consecutive year. 


Crop Reports 


- By The Canners Themselves. 


The condition of canners Crops, in all sections, as report- 
ed by the men on the ground. Read how the crops are in 
your fellow canner’s locality, and then return him the favor by 
sending us your report. A little from each one and the ag- 
grigate will be immensly helpful. Do your part, too. Now. 


Baltimore, Md., June 23, 1924—I just returned on Saturday 
from a swing over the ’Shore, and found conditions about as 
follows: There seems to be a prolific growth of wheat and 
weeds. Corn is coming along nicely, and the Delaware fruit is 
filling well and taking on an attractive hue. Apples, pears and 
peaches will probably be plentiful. The pea situation is rather 
unusual. Some canners were about finishing up about the mid- 
dle of the week, while others less than 15 miles distant were just 
starting. In the low lands the peas were often rotted out by the 
excessive rainfall of May and early June; but this was more than 
compensated for by the luxuriant growth in other patches. On 
the whole, the pack will be an average one of good quality, and 
—e can once more hold forth as a successful pea-packing 

tate. 

The patches of stringless beans were few and far between; 
most of the plants were small, many having just been set out. 


One canner reported blossoms on his vines, but even that means 
a late start. 


On Saturday about three-quarters of the tomatoes had been 
set, and probably all will be out in the field by the end of the 
present week. In many places cut worms and potato bugs were 
playing havoe with the plants, while in other sections black rot 
was making itself manifest. It is difficult to see, in light of 
all of these reverses, how there can be any August tomatoes for 
the canners. The crop is very late, and a late crop in ordinary 
years is a light crop. If tomatoes are to be had at all, it looks 


as if those canny canners who have not sold low-priced futures 
might make some money. 


Perryman, Md., July 2, 1924—Tomatoes. Crop conditions 
are bad, too much water. Potato bugs have cleaned up all the 
early setting; in some patches this has been repeated three times. 
Some of our growers are just setting plants for the first time, 
the latest we ever knew. The plants do not look right. Upon 
close examination we find that about 10 per cent of the plants 
in our own fields are affected by the black stem rot. This is fatal. 
On the 25th instant we were visited by a cyclone, which did con- 
siderable damage to tomato plants by beating them into the mud 
and breaking a great many of them entirely off. 


This same storm unroofed our canning house and blew down 
the boiler smokestack and skinning room, damaging the ma- 
chinery and shafting. 
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We cannot see a bright spot in the tomato business around 
this section for the coming pack. It is now about July 4th, and 
one will have to look very well to see a row of tomato plants 
across the filed. The situation is about as discouraging as can be. 

Munday Point, Va., July 1, 1924—-Tomatoes. A short crop 
in this section. A smaller acreage and because of continuous 
rains present indications point to a curtailed yield; the fruit is 
bound to be poor in color and quality. 

Jeffersonville, Ind., June 30, 1924—Tomatoes. Only have 75 
per cent of acreage out. Will be at least three weeks late. Grow- 
ing conditions good. Plenty of moisture. _ Mowe 

Crothersville, Ind., June 30, 1924—Conditions at this time are 
good. Late two to three weeks. Rains still preventing proper 
cultivation. Ninety per cent of last year. Cannot pass an esti- 
mate on prospective yield as yet. Our packing season will not 
start for at least five or six weeks. Must have very favorable 
season from now on or pack will be far short of normal. 

Eureka, IIl., June 30, 1924—Peas. Have operated less than 
half time the past week because of excessive rains throughout 
the week and tornado Saturday morning. Sweets are damaged, 
but will make fair crop. : : 

Corn. Late, cold spring delayed plantings and crop is late 
and stunted. Probably will have late packing season and light 
yield. 

“Fremont, Mich., June 28, 1924—Strawberries are starting to 
come in, and we hope to have a good crop of quality fruit. 

The cherry crop in Michigan will not come up to the early 
estimates. It was the general opinion that the frosts of a few 
weeks ago had done no damage, but since having a little warm 
weather the early prospects for a bumper crop have changed to 
a prospect of a little less than an average crop. 

Downing Gooseberries. Some frost damage to these is ap- 
parent. The crop in this section will unquestionably be slightly 
less than the average. 

Alaska Peas. Although our acreage is small, the crop looks 
fine, and we anticipate a small surplus of fancy No. 1s and No. 2s. 

Lima Beans. A good share of the early plantings have been 
a complete loss. 

Marshalltown, Iowa, June 30, 1924—Corn. Condition 60 per 
cent of normal. Poor stand and continued cool weather. While 
acreage is large, do not expect full normal pack. 

Tomatoes. Stand good, but growth has been at standstill 
for past two weeks. 

Central, Ill., June 30, 1924—Corn. The season is two weeks 
late. Have not yet finished planting. Corn already planted is 
ragged stand and very weedy, due to rains keeping us out of 
the fields. If we could be assured of two-thirds of normal yield, 
would fell very good about it. Acreage slightly larger than 
normal. Much danger of frost getting a lot of the corn this fall. 

Frederick County, Md., July 1, 1924—Sweet Corn. Planting 
was at least two weeks late starting on account of cold, rainy 
weather. A few plots not yet planted this date, while in past 
years our acreage has all been in ground by June 10th. With 
favorable growing conditions, corn will all mature at once, and 
the packing season promises to be a rush, and a short one, unless 
we have a late fall. Yield as compared with previous years will 
depend entirely upon growing conditions between now and the 
middle of September. Have some acreage signed up on last year. 

Ladoga, Ind., July 1, 1924—Tomatoes. Tomato crop was out 
two to three weeks late, but the weather until yesterday is ex- 
tremely unfavorable for growing. The crop as it stands now 
is about two weeks late, which will take extremely favorable 
weather to make average crop. 


Corn. The season has been more unfavorable for corn than 
for tomatoes. We have had so much rainy weather. In lots of 
fields the weeds are higher than the corn. It looks impossible 
at this time to put up anything near as much corn as we packed 
last year. Like tomatoes, it will take extremely favorable 
weather to bring this corn crop out. 

Spot Stocks Canned Foods. Spot stocks of all canned foods 
are the lowest we have seen in twenty years. 


Another pest is announced by the daily papers: 
ARMY WORMS CAUSING HAVOC IN MIDDLE WEST 


Chicago, July 1—Immense destruction of erops continue in 
the Mid-West through invasion of the army worn. Ohio, In- 
diana, Illinois and Iowa are now under attack. Half the counties 
in Illinois are overrun by the pests. 

The heaviest damage in Illinois has been in the northern 
half of the State, where entire fields of corn and grass have been 
wiped out within a few hours. In several instances 20 acres of 
corn and 40 acres of timothy meadow have gone down the throats 
cf the army worms in one night. The fields have been alive with 
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the worms. Squirming, wriggling masses of these pests appear 
in a like magic, forming almost a solid carpet over the 
ground. 


Warnings sent out by W. P. Flint, Urban, IIl., State ento- 


mologist, has caused farmers to cease crop culture and fight the 


worms with poisonous solution and trench digging. 


Calcium Cyanide for Chinch-Bug Control. 
( Continued from page 14 ) 


Table 1: Effectiveness of Various Amounts and Forms of Calcium 
Cyanide Used Alone in the Furrow as Chinch-Bug Barriers. 


Averagetime Variation 
during in time 
Amount used Number which 90 per during which 
on each rod of centofbugs 90 percent 
Form of barrier tests were killed bugs were killed 
Lbs. Hours Hours 
Flakes..... 4 3 8% 8 to 20 
Flakes..... 2 3 8% 1 to17 
Flakes..... 1 18 4 % to 15 
Flakes..... uw 15 1% %to 5% 
Flakes..... 4 17 1% %to 4 
Flakes..... % 4 % %to 1% 
Granular... 2 3 4% 1 to10 
Granular... 1 15 3% % to17 
Granular... % 12 1% %to 5 
Granular... 4% 13 1% %to 6 
Dust, pure.. 4 1 5 heen 
Dust, pure.. 2 1 5 rene 
Dust, pure.. 1 13 38% 1 to 5 
Dust, pure.. 11 216 % to6 
Dust, pure.. % 10 1% %to 3 
Dust, pure.. . 5 %4 %to 1 


On still, damp days on-half to one-fourth pound 
cf flakes, granules or dust of calcium to a rod makes 
an ideal barrier in a furrow five to seven inches deep. 
The cyanide should be applied on the furrow bottom at 
the point farthest from the grain stubble. The bugs 
are then forced to climb up the steep side of the fur- 
row directly above the cyanide, and as a result their 
movements are slowed up. Thus they are exposed to 
the gas for a longer time than when the cyanide is 
placed in the middle of the furrow or along the side 
down which they tumble in leaving the stubble. 

As may be seen from Table 1, where one-fourth 
to one-half pound of calcium cyanide per rod was used, 
it was in some cases effective for as long as six hours. 
Under such conditions, the cyanide applied at 1.00 
o’clock could be depended upon to kill 90 per cent of ail 
the bugs attempting to leave the field during the after- 
noon. In other cases, the same amount of cyanide ap- 
plied in the same way and in the same places were ef- 
fective only for fifteen to thirty minutes; that is, it 
would be necessary to make three to five applications 
to maintain an effective barrier during an afternoon. 

Used at the rate of one-fourth of a pound per rod, 
an amount of calcium cyanide sufficient to maintain a 
barrier a quarter of a mile long would cost $4 a day. 
This figure is based on a price of 20 cents per pound 
for the cyanide delivered at the farmer’s shipping 
point. For a fourteen-day migration period, material 
for a quarter mile of barrier would cost $56. The ex- 
periments show that on a number of days two or three 
times this amount of cyanide would have to be used; 
therefore one can hardly count on maintaining an ef- 
fective barrier for the season at less than $70 to $75 
tor each quarter mile. This is nearly three times the 
expense of killing the bugs with a combination of creo- 
sote and calcium cyanide, or nearly ten times the cost 
of maintaining a creosote barrier. 


Because of the great variation in the results of 
experiments made to date, definite recommendations 
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for the use of cyanide alone as a karrier cannot be 
made at this time. During the past season work similar 
to that done in Illinois has been carried on in Kansas, 
Missouri and Indiana. Rather favorable results have 
been obtained with the barriers in Missouri. The re- 
sults in Kansas and Indiana compare very closely with 
those obtained in Illinois. Judging from all the tests 
made, it may be said that a chinch-bug barrier can be 
maintained by the use of calcium cyanide alone, but 
that the expense of maintaining such a barrier is so 
great as to make it unpractical except for the protec- 
tion of a very valuable crop, such as seed corn. 

Of the different forms of calcium cyanide tried for 
barrier work, the dust has, on the whole, given the best 
results, mainly because of its physical character. The 
small particles afford unstable footing for the bugs 
when they attempt to cross the line. This retards 
their movement, and they are exposed to the gas for 
a considerably longer time than when trying to cross 
a line of flakes or granules. These coarser forms of 
the cyanide evolve the gas more slowly than the dust, 
and do not greatly retard the movements of the bugs. 
On the other hand, when the soil is very damp, the dust 
gives off its gas so rapidly that it soon weakens, and 
does not continue to kill over a very long period. Under 
such conditions the coarser forms of cyanide are to be 
preferred. 

How to Handle Calcium Cyanide—Caution is nec- 
essary in handling calcium cyanide. The gas given 
off from this material is one of the most deadly known. 
However, the calcium cyanide used for chinch-bug 
control is comparatively weak in hydrocyanic acid gas, 
and if one is careful not to get his head directly over 
the container, or to breathe in the dust or the fumes 
of the freshly opened cans, there is little danger. There 
is apparently very little hazard in handling the mate- 
rial in the open air if one keeps on the windward side 
of the container. The writers have worked with it for 
the past two seasons, and have purposely tested the 
effects upon themselves in a number of different ways. 
Occasionally when enough of the dust was breathed 
into the nostrils, particularly when the distributing 
utensils were being filled from the larger cans in which 
the material was shipped, a severe headache was 
caused. This discomfort disappeared after an hour or 
{wo in the open air; but one must be careful at. all 
times. Cyanide should not be left in the field or around 
buildings where children or farm animals might pos- 
sibly reach it. Fowls that have access to it sometimes 
pick up the flakes or granules, with fatal results. 


WHAT THE BROKERS SAY 


Wausau, Wis., June 28, 1924. 


One or two factories are making trial runs today or tomor- 
row.. However, very few peas will be packed before the end of 
next week, or the first of the week following, and a lot of can- 
ners will not get started until July 10 to 15; and a few, perhaps, 
not before July 20. 

Unless the improbable happens, and the cool weather con- 
tinues throughout the summer, this pack will have to be handled 
in three or four weeks, instead of the ordinary season of six or 
seven weeks. Taking into consideration the big acreage and 
present indications for an enormous yield, few canners have the 
capacity to do this without sacrificing quality. Of course, a lot 
of things could happen; lice, a few days hot wind, blight, drought, 
excessive rains, hail, etc., which would curtail production. No 
doubt, plenty will happen in certain sections, but we do not an- 
ticipate that the crop, generally, will be damaged enough to re- 
lieve congestion in the factories during the canning season. 
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Basing our opinion on the foregoing, we are lead to the be- 
lief that fancy peas will be scarce, and that prices will advance 
with the pack. If this proves true, naturally, there will be a 
larger percentage of the lower grades, possibly both extra 
standards and standards—we hope no sub-standards—and per- 
haps lower prices on these grades. 


We would like to have you and some of your buyers visit us 
during the pack. We have the facilities for showing you around. 
If inconvenient for you to come to Wausau, we will gladly meet 
you at Milwaukee or any other point you suggest. If you want 
to make it a vacation—while we can’t do much vacationing with 
you—we can arrange that, too; golf, fishing or anything you 
want. Just give us a little advance notice please, advising us 
how many in your party. 


GROCERS SUPPLY COMPANY. 


Baltimor2, Md., June 28th, 1924. 


The simple word rain has taken on an ominous aspect in 
this section of the country. After thirty days of continuous 
rain, which was much more than was needed, the crops of toma- 
toes, corn and stringless beans, the Tri-States territory was fur- 
ther deluged three times this week to the misery of the growers 
and canners alike. At the close of business this week the prices 
of these three staples are firmer than at any time this season, 
and in some cases they have been advanced or withdrawn, ac- 
cording to the courage of the canner. Today’s quotations are 
based on a better-than-average yield from the prospective acre- 
age, most of which is yet to be planted or replanted, as the case 
may be—quite four weeks behind schedule, and a number of 
things can happen to upset all plans and expectations before the 
goods are in the cans. We have never seen these crops fail 100 
per cent., although dire things were predicted at various times 
as a result of too much rain and a frost or two, not to mention 
the bug families and fashionable diseases of the roots and vines, 
and a famine is not expected this year. Viewed from any angle, 
however, it appears to be quite safe to buy futures tomatoes, 
corn and stringless beans at today’s prices. 

Spot tomatoes continue to be active in carlots and less, par- 
ticularly the No. 2 cans, to cover requirements during July and 
August. The visible supply has been largely reduced by the 
steady drain and there will be no carrry-over, unless some be- 
lated holders fail to take advantage of the opportunity to unload. 
Shipments can be made quickly on hurry-up orders, and some 
will have prompt attention when received. 

The canning of peas is going on merrily. and the qualitv was 
never better. Contrary to the usual experience, our canners are 
securing a high percentave of the smaller sieves. and in conse- 
quence, the offerings of No. 4 and No. 5 sieves will likely be more 
restricted than was expected. 

In other spot vegetables, crushed corn was the chief per- 
former this week. The prices of the various grades advanced 
under active buving and it looks like a firmer market is in the 
making. if not higher prices. Buy corn now if you have not 
enough to see you through until September 1st. The demand for 
stringless beans, string beans. spinach. sauer kraut and the bal- 
ance of the lines was limited to the usual daily run of orders 
that filter through at this time of the year. Spot sweet potatoes 
are about sold out. The prices for future potatoes seem es- 
pecially attractive. Look them up and you will have no regrets. 

There was not much activity in fruits this week, excepting 
cold processed strawberries, which were fairly active. This item 
is lightly held and prices are firmer. We can ship quickly new 
blackberries, gooseberries, cherries, rhubarb, strawberries and 
piineapples. Pears are nearly sold out. Apples did not attract 
attention. 

There is little doing in cove oysters, herring roe or crushed 
oyster shells. 


THOMAS J. MEEHAN & CO. 


DECIDE LEGAL LABELING FOR FRUIT AND 
PECTIN PRODUCTS. 


U. S. Department of Agriculture Press Service. 
June 27, 1924. 


OW to label fruit products of the general char- 
acter of preserves and jams in which pectin is 
used is outlined in a letter just mailed to man- 

ufacturers by Dr. C. A. Browne, Acting Chief of the 
Bureau of Chemistry, United States Department of 
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Agriculture, which is charged with the enforcement 
of the‘ Federal Food and Drugs Act. 
The text of the letter follows: 


The Bureau of Chemistry in the enforcement of the 
Federal food and drugs act has recently given extensive 
attention to products of the general character of pre- 
serves and jams in which pectin or pectinous solution is 
used and which contain less fruit and more sugar than 
is required by the department’s definitions and stand- 
ards for jam and preserve, which define these articles 
as containing not less than 45 pounds of fruit to each 
55 pounds of sugar. A hearing was accorded the trade 
on this matter on April 16, 1924, and the views of the 
industry were very thoroughly presented. Every effort 
has been made to secure additional information on the 
subject. 

These products are not entitled to the unqualified 
name “Jam” or “Preserve” since they do not conform 
to the definitions and standards for jam and preserve. 
No definitions and standard has been formulated for 
them by the Jonit Committee on Definitions and Stand- 
ards which origiinates the definitions and standards em- 
ployed by the department in the enforcement of the 
food and drugs act. Pending the possible formulation 
by the committee of a standard for these articles, and 
without prejudice to such modification of labeling as 
may be required thereby, the bureau will take no action 
on the ground of deficiency in fruit against products 
made from less than 45 but more than 25 pounds of 
fruit to each 55 pounds of sugar, containing pectin or 


pectinous solution as a material substitute for fruit and 
concentrated to the normal consistency of a preserve or 
jam, if they are designated—“Compound Pectin, Sugar 
and Strawberry (or other fruit) Preserve (or Jam) 
Prepared from: ....per cent. Pectin Solution, ....per 
cent. Sugar and ....per cent. Strawberrry (or other 
fruit) .” 
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The expression “Compound Pectin, Sugar and 
Strawberry (or other fruit) Preserve (or Jam)” should 
be in type of the same size and prominence and on a 
uniform background. The declaration of percentage 
composition should follow without intervening descrip- 
tive matter and should be made in type of sufficient 
prominence to be readily legible. The words of this 
statement should likewise be given in type of uniform 
size and prominence and on a uniform background. 

The words “Pectin” and “Pectin Solution” as used 
in this label are applicable to pectin solution, dry pec- 
tin, apple pomace extract, extract of evaporated apple 
products, fresh apple extract and any other source of 
added pectin, and there should be included in the per- 
centage the kettle batch. There will of course be no 
objection to substituting for the words “Pectin” and 


“Pectin Solution” the specific name of the ingredent 
that has been employed, as, for example, “Evaporated 
Apple Products Extract.” The requirements of the 
Federal food and drugs act governing the labeling of 
compounds will not be regarded as having been met 
unless there are inserted in the declaration of ingre- 
dients the percentages of pectin solution, sugar and 
fruit used in preparing the product. The presence of 
added acid when used either directly or as an ingredient 
of pectin solution should be clearly declared by a sup- 
plementary label statement. 

Products of the composition described above, which 
contain added color, or products containing less than 25 
parts of fruit to each 55 parts of sugar, with pectin 
solution and with or without added color, are regarded 
as imitation jam or imitation preserves and should be 
labeled plainly as such with an additional statement of 
those ingredients, including artificial color, acid and 
pectin, which give to the articles their imitation char- 


| No. 2 Slitter with Cutter Grinder Attachment 


acter. 


Heavily 
Constructed 
Bronze 
Bearing Boxes 
Reversible 
Cutters 
Large Diameter 


Shafts 


Special arrangement of boxes 
permits quick removal of eith- 
er shaft without disturbing the — 
other. 


Guaranteed to give eminent 
satisfaction. 


Further particulars 
on request 


McDONALD MACHINE COMPANY 


Manufacturers of AUTOMATIC and HAND FEED PRESSES, CAN MAKING MACHINERY, DIES, ETC. 
7600 South Racine Avenue, Chicago, Illinois 
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TRY THIS! 


If you will try 


FRANKLIN FRUIT 
POWDERED SUGAR 


you will use no other. It is more 
readily soluble than other sugars 
and produces a clear syrup. 
Write for a sample. 


The Franklin Sugar Refining Company 
PHILADELPHIA, PA. 
Franklin Cane Sugar for every use ’ 


GOLD SEAL 
TIN PASTE 


Reg. U. S Pat. Off. 


For Spot Labeling 


Gold Seal Tin Paste sticks your labels 
so that they cannot be pulled off. It never 
gets brittle nor allows the labels to 
loosen up on the dealer’s shelf. 


It comes ready for use without mix- 
ing, shipped in 5 gal. cans, 30 gal. 
and 50 gal. barrels. 


— Manufactured by — 


Dewey & Almy Chemical Co. 


CAMBRIDGE, MASS. 


Manufacturers of Dewalco Sealing Compounds, Sol- 
dering Fluxes, Labeling Gums and Pastes. 


° 


Mono - Piston 
Filling Machine 


for Mustard - Salad Dressing, Mayonnaise, 
etc. 


A wonderful little machine that admirably ful- 
fills the need for a satisfactory filler, of moderate 
price, for the above products. 


It fills a solid pack from the bottom up. 


Quickly adjusted for different size containers and 
readily cleaned for different products. 


It is a precision filler of minute accuracy and 
this accuracy is permanent regardless of wear. 


Made of monel metal. 


White for full details. 


The Karl Kiefer Machine Co. 


Cincinnati, O. 
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Are people familiar 
with your brand? 


Goods well displayed are half sold, and actual 
tests prove that good looking counter displays 
(silent salesmen) will positively increase sales. 


How many brands of Canned Foods are 
actually called for by name? And isn’t it true 


that crowded shelves confuse the purchaser so 
that the grocer’s suggestions are usually accepted. 


Why not let people become familiar with 
your label and ask for your brand by name? An 
attractive counter display will bring your can 
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AWHILE 


THAT’S WHERE IT’S NEEDED 


Binks, proprietor of a trucking establishment, advertised 
that he needed a “good, steady worker,” and a diminutive Negro 
youth showed up. Binks looked him over. 

“You don’t look very strong,” he commented, doubtfully. 

“Ah thought yo’ said yo’ wanted a steady wukkah?” said the 
youth. 

“So I did.” 

“Den dat’s me. Ah’s a tight-rope walkah.” 


- 


FIRED HIM 
Hank—My brother sure was a dumb guy. 
Frank—How’s that? 
Hank—Why, they had to burn down the school house to get 
him out of the first grade.—Sun Dial. — 


SURE-FIRE 
Flora—Do you think the new show will be a hit?” 
Dora—Sure it will. Why, even the leading lady blushes 
when she rehearses her part. 


FORCING THE SUBJECT 
He (over the phone)—What time are you expecting me? 
She (icily)—I’m not expecting you at all. 
He—Then I’ll surprise you.—Awgwan. 


THE MODERN VERSION 
“Hey, Jimmie, why wasn’t you at school yest’day? Was you 
sick?” 
“Course I was sick.” 
“Sick abed?” 
“Naw! Sick aschool.” 


KEEPING TRAINING 
Captain on Rifle Range—How in the devil have you made 
four straight hits? Your range is 100 yards and your sight is 
set at 600. 
Willie Hoppe—See that little stone about half way up there? 


ing ’em off that.—Froth. | 
off the shelf down on the counter where it can 


be seen by everyone entering the store. 


SQUELCHED 


“Where are you going, 
My pretty miss,” 
He asked, “on a day 
As bright as this?” 
She looked him over; 
He heard her say: 
“Sir, I am going 
The other way.” 


We have made a study of this subject and 
originated some particulary successful displays. 
May we plan one for you? 


The U.S. Printing & Lithograph Co. —E. D. K. 


CINCINNATI, 80 Beech St. 
BROOKLYN, 95 N. Third St. | BALTIMORE, 24 W. Covington St. 


REFUSAL IMPOSSIBLE 
The Hiwires, circus performers, were at the top of their 
trapeze, and the Mrs. was holding her husband in midair. 
“Now, dear,” she said, softly, down to him, “can I have that 
new gown?” 
“JT—er—I am not in a position to say, darling,” he replied. 


TRY THIS ON MANG 


Coach—Why didn’t you turn out for track practice yester- A 
day? 
Lusty Lunged Lew—I had a date, sir. y 
“Had a date, did you?” ; 
“Yes, sir, but I didn’t break training. A miss is as good as 
a mile, you know.”—Flamingo. 
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HOPES DEFERRED 

They were on their honeymoon trip in the mountains, and 
the bride’s mother had insisted on accompanying the otherwise 
happy couple. Suddenly the groom let out a yell. 

“Phyllis! Phyllis!” he shouted. “Your mother has fallen 
over a cliff!” 

“Heavens!” screamed the young woman. “Is she badly 
hurt?” 

“Not yet. She hasn’t stopped!” 


YA 


Nw 


SY 


ectér’s 

IK 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
APRONS (factory), acid, waterproof. 

Phil Emrich, Cincinnati. 

Wm. Gross, Sharon, Pa. 

Automatic Canmaking Machinery. 

makers’ Machinery. 

BASKETS (wire), scalding, picking, etc. 

A. K. Robins, & Co., Baltimore. 


See Can- 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co., La Porte, Ind. 
Link-Belt Co., Chicago. 


Bean Cleaners. See Cleaning & Grading Mchy. 

Beans, Dried. See Pea and Bean Seed. 
BELTING. 

Link-Belt Co., Chicago. 

Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Anderson Filling Mach. Co., Alameda, Calif. 
Ayars Machine Co., Salem, N. J. 

i. Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 

BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 


Boxes, corrugated paper. See Corrugated 
aper Products. 

Boxing Machines, can. 
ean. 

BROKERS. 
Beatty-Archer Co., Inc., Houston, Texas. 
Thos. J. Meehan & Co., Baltimore. 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 

BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. ee Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
B. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 

Max Ams Machine Co., New York. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 
Phil Emrich, Cincinnati, O. 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Hxperts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Villing Maebines, bottle. See Bottlers’ Mehv. 


See Labeling Machines, 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 

Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Cans, fiber. See Fiber Containers. 

CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Capping Machines, solderless. 
Machines. 

Capping Steels, soldering. See Cannery Supls. 

CARRIERS and Conveyors, gravity. 

Link-Belt Co., Chicago. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague-Sells Corp., Chicago. 

Cartons. See Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


See Closing 


fruit. 

Huntley Mfg. Co., Silver Creek, N. Y. 

CLEANING & GRADING MACHINERY, 

peas, bean, seed, etc. 

Huntley Mfg. Co., Silver Creek, N. Y. 

mai 3 rain Cleaner Co., Silver Creek, 

A. K. Robins & Co., Baltimore. 

Sinclair-Secott Co., Baltimore. 

Souder Mfg. Co., Bridgeton, N. J. 

Sprague-Sells Corp., Chicago. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Machy. Co., Chicago, Ill. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose. Cal. 
Anderson Filling Mach, Co., Alameda, Calif. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 
COOLERS, continuous. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles. copper. 

CORING HOOKS, pitting spoons, etc. 
Phil Emrich, Cincinnati. 

CORKING MACHINES 
Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS (in the can). 
Avara Machine Co.. Salem, N. 7 ° 
Berlin Cang. Mach. Wks,, Berlin, Wis. 


CORN HUSKERS and SILKERS. 
Berlin Cang. Mach. Wks., Berlin, Wi 
Huntley Mtg. Co., Silver Creek, N. hs 
— Grain Cleaner Co., Silver Creek, 


Morral Bros.. Morral, O. 
Peerless Husker Co., Buffalo. 
Corn Mixers and Agitators. See Corn Cooker 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc. 
Hinde & Dauch Paper Co., po Ohio 
ountershafts. See Speed Regul 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Gan Iron Process. 
3erlin Cang. Mach. Wks., Berlin, 
Edw. Renneburg & Sons Co., 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Mechs 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., B: 
Slaysman & Baltimore. 
Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Bngines. 
kettles. See Tanks, 
ned. 
_ EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Anderson Filling Mach. Co., Alameda, Calif. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
EXHAUST BOXKS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
RUBBER GLOVES, factory. 
Wm. Gross, Sharon, Pa. 
Phil Emrich, Cincinnati, O. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY ras. 
A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 
FIBRE CONTAINERS for food (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York City. 
Hinde & Dauch Ma) Co., Sandusky, Qhio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


ers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 
Anderson Filling Mach, Co., Alameda, Calif. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague-Sells Corp., Chicago. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, ete. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX 
Dewey & Almy Chem. Co., Cambridge, Mass. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N, x. 
Fruit Presses. See Cider Makers Mee. 
Gasoline Firepots. See Cannery Suppfies. 
Gauges. pressure, time. etc. See Power Pilent 
Bauipment. 
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GENERAL AGENTS for Machinery Mfrs. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Glue, for sealing fibre boxes. 

Governors, steam. See Power 

Grading Mches. See Cleaning and Gr’d’g Mchy. 

Gravity Carriers. See Carriers and Conveyors. 

Green Corn Huskers. See Corn Huskers. 

Green Pea oe See Cleaning and Grad- 

ing Mchy. 

Hoisting in See Cranes. 

Hominy Makin achinery. 

Hullera and See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 

Ink, can stamping. See Stencils. 
INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 

cago. 

Incketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Hi. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 

KETTLES, process. 
Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Zastrow Mchy. Co., Baltimore. 

KNIVES, miscellaneous. 

A. K. Robins & Co., Baltimore. 

Phil Emrich, Cincinnati, O. 

Kraut Cutters. 

A. K. Robins & Co., Baltimore. 
LABELING MACHINES 

dw. Ermold Co., New York City. 
fr H. Knapp Co., Yonkers, N. Y. 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
HH. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Prt. & Litho. Co., Cincinnati. 
LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C 
Markers, can. See Stampers and Markers. 
MARKING INK, pots, etc. See Stencils. 
Phil Emrich, Cincinnati. 
Mavmainge Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See oppers. 
MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 

Nailing Machines. See Box Nailing Machines. 

OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 

ackers’ Cans. ee Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 

tainers. 

Paring Knives. See Knives. 

PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
Sinclair-Scott Co., Baltimore. 

PASTE, canners’. 
Continental Mfg. Co., Philadelphia. 

Dewey & Almy Chem. Co., Cambridge, Mass. 
Edw. a@& mold Co., New York City. 
A. K. Robins & Co., Baltimore. 

PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
ae rain Cleaner Co., Silver Creek, 


Link Belt & Co., Chicago. 

A. K. Robins & Co., Baltimore. 
Sprague-Selis Corp., Chicago. 

Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Seott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
er, Belts and Tables. See Pea Canners’ 
chy. 
PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
PITTING SPOONS, coring hooks, etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F, H. Langsenkamp, Indianapolis, 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts. steam. See Kettles, process. 
RHUBARB CUTTER 
Souder Mfg. Co., Bridgeton, N. J. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Langsenkamp, Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding and Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s:e Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. , 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, ete. 
SIEVES AND SCREENS. 
A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


N. 
Sinclair-Seott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., C , 
Slicers, fruit and vegetable. See Corers and 
Slicers. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
=. belt drives, ete.). 
Sinclair-Seott & Co., Baltimore. 
Huntley Mtg. Ce., Silver Creek, N. Y, 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettl 


es. 
Steam Pipe Covering. See Boiler and Pipe 
Coverin 


g. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. K. Robins & Co., Baltimore. 

STIRRERS FOR KETTLES. 

H. Langsenkamp, Indianapolis. 

STRING BEAN MACHINERY. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
ak Grain Cleaner Co., Silver Creek, 


E. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 


Supply House and General Agents. See Gen- 
eral Agents. 


Switchboards. See Electrical Appliances. 
SYRUPING MACHINE. 
Anderson Filling Mach, Co., Alameda, Calif. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 
TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Balto. Cooperage Co., Baltimore. 
Testers, can. Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K, Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 

Berlin Cang. Mach. Wks., Berlin, Wis. 

Ayars Machine Co., Salem, N. J. 

IF. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 

Souder Mfg. Co., Bridgeton, N. J. 

Sprague-Sells Corp., Chicago. 

Transmission Machinery. 

Link-Belt Co., Chicago. 
TRANSPLANTING MACHINE 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, glass. See Glass Bottles, ete. 

Turbines. See Electrical Machinery. 

Variable Speed Countershafts. See Speed 

Regulators. 

Vegetable Corers, ete. See Corers and Slicers 

Vegetable Parers. See Paring Machines. 

Viner Feeders. See Viners and Hullers. 
VINERS AND HULLEBS. 

Chisholm-Scott Co., Columbus, 0. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ .y 

Washers and scalders, fruit, etc. See Scalders. 
WASHERBS, can and far. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Hansen Cang. Mchy. C > 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 

Tanks, wood. 

Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 
WIRE, for strapping bexes 


Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mehy 
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Bros. Seed Co. 


Breeders & Growers 
Pedigreed Strains 


PEAS---BEANS---SWEET CORN 


Trade Mark Registered. 


326 W. Madison St. 
Chicago, U. S. A. 


WEI RTO N W. VA 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 


woRKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 
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